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“AMERICAN” 
OPEN=-TOP-CANS 


HE Can with the Lock Seam. We will fur- 
nish them to you plain or enameled. Our 
enameled, lock seamed open-top cans have 


NO BURNED STREAK ON THE INSIDE 


Let us tell you why and quote you prices. 


AMERICAN CAN COMPANY 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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SECRETARY- J. L. FLANNERY, JR., CHICAGO, ILL. 











W. H. NICHOLLS & CO.| EDWARD P. SILLs 


Canned Goods 
Brokers 


33-35 River St.———— CHICAGO 


é. K. ARMSBY CO. 


Wholesale... 
Brokerage and Commission 


aq Pacific Coast 
Angeles 


Products 
42 River St., CHICAGO 
LUMAN R. WING é CO. 
WHOLESALE COMMISSION MERCHANTS IN 
Salmon, Canned Goods, 
Raisins, Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicago 
SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 


GOODLETT € BOLLES 
GROCERY BROKERAGE 


Canned Geods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 


E. C. SHRINER G&G CO. 


Manafacturers’ Agents and Brokers in 


Canned Goods and bans 


BALTIMORE, MD, 

















CHICAGO 











DALLAS MERCANTILE CO. 


- BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, 1. T 


We travel men. DALLAS, TEX. 





Packers’ Agent and Broker in 


@Ganned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited 


Liberal Advances on Consignments. 





EMERSON @ HALL 
CANNED GOODS 
DRIED FRUITS 


OFFICES: 
OMAHA, ST. PAUL 
MINNEAPOLIS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 








T. J. O'BYRNE & CO. 
Brokerage Commission 





Canned Goods and Dried Fraits 





42 RIVER ST., CHICAGO 





AHRONS-SEIBERT GO., LTD. 


NEW ORLEANS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
Correspondence Solicited. 


J. L. FLANNERY, JR. 





BROKER 
42 RiveR st. - CHICAGO 





S. P. CALKINS G&G CO. 


MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


FERD. C. WHEELER, Jr. 


805 Penn Building 
PITTSBURG, PA. 


Canned Goods and General Merchandise 
BROKER 


Personally cover al! jobbers within a ra- 
dius of 100 miles of Pittsburg 








WM. M. McKOWN 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
CHICAGO 


34 WABASH AVE. #4 








LOUIS M. PARK COMPANY 
Established 1896 


Canned Goods 
Dulth Brokers 


Note.—We cover all jobbing points tributary to 
ny cities. No better equipped brokerage em 
in the west. 


OFFICES 
Minneapolis 





WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND. 


GETTYS & GILBERT, 
BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRIED FRuiITs, 
SALMON, CALIFORNIA PRODUCTS 





| 806 Spruce Srt., ST. LOUIS, MO. 


GRIFFITH-DURNEY CO. 


CANNED GOODS BROKERS | 





WHOLESALE 
GROCERY BROKERS, 


208 BATTERY ST. 


SAN FRANCISCO, CAL. 
C. A. Vandever § Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 18968 


Canned Goods «4 Cans 





Merchandise Brokers 


CANNED GOODS 


Kansas City, Mo. 
St. Louis, Mo. 
St. Joseph, Mo. 
Omaha, Neb. 
Wichita, Kans. 


Cover all jobbing centers 
adjacent to above cities 
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"Canned Goods Brokers and Commission Houses 














THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL., 53 River St. ST. LOUIS, MO., 605 Granite Bldg. 








E. I. KIRKPATRICK & C0. BAKER & MORGAN 


CANNED GOODS 
BROKERS 





Wholesale Selling Agents 


BROKERS 


ABERDEEN, - MARYLAND 
NASHVILLE, TENN, | 


Twelve years experience in Selling to the Our Specialties 
Jobbing Trade. 


Five years experience as General Manager 


of Canning Factory. CORN & TOMATOES 

















JACOB ENOCH 


936 E. 168th St., New York City 


Mdse, Broker ana Mfrs, Representative 


SPECIALTIES: 








SAUERKRAUT, DILL PICKLES 


Hawkins 
Universal Exhauster. 











and all PICKLED PRODUCTS The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 


the lines of travel of the cans. 








Accounts Solicited, also Kraut Cutting Machines 
This machine can be furnished any size and any 
capacity desired. 











Standard Capacity 


Sizes 3 Ib. Cans SIZE 
> No. 8 45 per min. 5x1i ft. 
OMINICK G. CRONIN NORMAN W. Conves 10 57 “ 5x13 “ 
12 68 * 5x15.“ 

14 80 ’ Su17 * 

CRONIN & CONYES 16 a * 5x19 “ 








BROKERAGE ano COMMISSION 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


42 RIVER ST., CHICAGO. 


CANNED GOODS, DRIED FRUITS, BEANS, ETC 





106 &107 HUDSON STREET 
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CORRESPONDENCE SOLICITED NEW YORK 
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COTTINGHAM 


-—-- SELLS aa 





CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 








Hominy! 


@ The packing of this article has proceeded thus 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown so rapidly 
that special machinery is now demanded for its 
manufacture. We are prepared to satisfy this 
demand with a line of simple, substantial and 
effective machines which at the same time does 
not call for a large expenditure in the equipment. 





HOMINY WASHING MACHINE 


@ This line consists of the following machines 
which cover each step in the process: 


Mixing Machine 

Chitting or Hulling Machine 
Washing Machine 

Boiling Out Kettles 


@ The above machines are so designed as to 
make the work continuous and systematic. 

@ After treatment by the above machines the corn 
is ready for the can and for the remainder of the 
process, such as filling. capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper- 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@ We invite the correspondence of all interested. 


Sprague Canning Machinery Co, 


42 RIVER STREET 
CHICAGO 
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LAST WASTE 
ANY SIZE OR 


WE BUY TIN 
SCRAPz Aa 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 























Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: 











NEW YORK 

















THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 





Works | | 
BUSPENSION BRIDGE, | 
Niagara Falls 
N. Y¥. 


Baltimore He SPqpactecc 
t offic the 





SINCLAIR- scoTT co., 


Wells and Patapsco Sts 
Rear of 1800 Light et 





GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 











RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
-Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 














TOMATO 
Ganning Machinery 





" BAKER’S GRASSHOPPER SCALDER 


We manufacture a Full Line of Tomato 
Ganning Machinery, including the above 
wellknown machine. Send for circulars 





SPRAGUE CANNING MACHINERY CO. 
Daniel G. Trench & Co., General Agents, 








CHICAGO, ILLINOIS 
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Tomato Canning Machinery TOMATO 


CANNING MACHINERY 





| THE TRIUMPH SCALDER 


We manufacture a full line of Tomato Canning 


Machinery, including the above well known 
The Jersey Queen machine. Send for circulars. 
TOMATO FILLER 


We manufacture a full line of Tomato Canning Machinery, 


including the above well known machine. Send for circulars. Sprague Canning Machinery Co. 


on : DANIEL G. TRENCH & CO., General Agents 
SPRAGUE CANNING MACHINERY CO. CHICAGO, ILL. 


DANIEL G. TRENCH é CO., General Agents, CHICAGO, ILL. 





























Double Chain Floater 





<> 
ee a > - 









This Machine is the very latest design of Chain Floater, and will float the tops and bottoms of 130 3-Ib. Cans per minute. 
It is a Complete Machine in every respect, having aciding and cooling belt devices attached, and has proven to 
be a great solder saver. It is made either with or without a coal furnace. 


SEND FOR FREE CATALOGUE 


Factory: 125-127 E. Falls Ave. Office and Salesroom: 200 W. Falls Ave. 


Slaysman & Co., BALTIMORE. . . . « « MARYLAND 
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| S a 55 degree Solution, which is 
tan da rd about double the strength of other 
oO lde r2 72 brands. This means a saving of freight 
to the buyer. It is made in the best 

lux, 


equipped factory in the world for the 


manufacture of Flux. It is made from 





the best materials obtainable, and by 





chemists who devote their entire time to the making, all the year round. It 
costs no more than other brands; can be diluted five to one for capping or side- 
seaming, and nine to one for floater. Can be used full strength without any dan- 
ger. If used on capper at 45.degrees will allow solder feed to be cut 1-8th of an 
inch, and will keep steels almost entirely free from dross. Agents’ named below, 


carry a large stock at all times. Let us book your order now, for future shipment. 


The Marlou Chemical, Jersey City, N. J. 


THE BULLOCK-WAIT GO., Agent S. 0. RANDALL, Agent J. E. LASTRAPES, Agent 
86 Lake Street, Chicago Marine Bank Bidg., Baltimore 524 Gravier St , New Orleans 




















the A 110 -~ 
Tipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 














FULLY GUARANTEED 


% 


ORDER EARLY. 


We have to refuse late orders 
every year 


cs 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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THE ULERY M. & S. SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 






















The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 


the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 

















THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW TO WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be opposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand*attached to and travelling with the 
inner dial will reach that plug and set eff alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. . 

Unload kettle which bears same number as the plug—re- 


move plug. 
@- 


, —— ordinary number of kettles may be timed with one 
clock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass a 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 


For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G. TRENCH @& CO. General Agents 





















Power Transmitting, Elevating and 
Conveying Machinery 





Belt Conveyors 

for all purposes, 
Barrel Elevators, 
Package Carriers, 


Rope Transmission 
Appliances, 

Chain Belting, 

Sprocket Wheels, 

Friction Clutches, 

Shafting, Pulleys, Gearing. 


Webster M’f’g. Co., 


1075 1097 West Fifteenth St., CHICAGO 


| ~ NEW BUCKLIN © 
PEA FILLER AND BRINER 


Spiral Conveyors, 
Elevator Buckets. 


























MANUFACTURED BY 


The Sinclair- Scott Company 
Manufacturers of Canning House Machinery 
BALTIMORE, MD. 


MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARYLAND” AUTOMOBILE 
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THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
of BLANCHING PEAS———— 


This machine is different in principle and construction from 
other machines, mace to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it cannot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE GANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 
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i | The Dodge : 
/Metallic Cap 


NINE REASONS 


for the use of this “Hermetic Seal,” the simplest 
and handsomest and safest ever made. \ 
Three Reasons for Packers:—1. It saves time 
and labor, which are money—big money in the busy 
season. 2. It saves the losses by breakage and spoiled 
goods—which are more money. 3. Its fine appearance 
increases the selling value of products. It gives the high-\ 
grade look, even to a low-price package. % 

Three Reasons for Dealers:—1. It does not leak. There § 
are no wasted goods and no dissatisfied customers. 2. It does 
not rust. The packages are always clean, bright and inviting. 
3. Customers buy with their eyes as well as with their appe- 
tites. They like a neat, artistic package. 

Three Reasons for Consumers:—1. It is quickly and 
easily removed by the fingers—no prying or gouging with a 
knife or fork. 2. It avoids all cutting of hands and breaking of 
glass and soiling of tables and clothes. 3. After removal, the 
Cap is used for perfect covering. ; : 

No. 58 Cap comes assembled. The Dodge Capping Machine 
is a marvel of simplicity and accurate work. 


THE DODGE METALLIC CAP COMPANY, Montclair, N. J. 
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BARGAIN 


1 Crosby Lock Seamer, equipped for No. 2 and No.3 
standard cans. 

1 Crosby Header for No. 2 standard cans. 

Crosby Rotary Crimper for No. 2 and No. 3 cans. 

Crosby Rotary Crimper for No. 2 and Gallon cans. 

Utica Industrial Co. Header for No. 2 and No. 3 cans, 

McDonald Testers for sizes up to gallons. 

Ayars Automatic Tester for No. 2 and No. 3 cans. 

Bliss No. 3 Press for gangs of dies. 

Rotary Resin Pulverizer. 

Fay & Scott End Soldering Machine. 

Sprague Corn Cutters, 1893 model. 

M. S. Corn Silkers. 

Conant double filler corn Cookers. 

Burnham double filler corn Cooker, 

Huntley No. 6 Pea Grader. 

Stevens foot power Tomato Filler. 

Lockwood Carburetor. 

12-H. P. Horizontal Engine. 

1000 reams 10x14 Tissue Wrappers. 

350 reams 12x16 Tissue Wrappers. 

2 Knapp No. 2 Labeling Machines. 

1 Model M. Sprague Corn Cutter. 

1 Single Burnham Corn Cooker. 

2 Huntley Monitor Bean Graders. 

2 Monitor Bean Cutters. 
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ALL OF ABOVE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 





S. F. SHERMAN, Utica, N. Y. 
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THE BLAKESLEE 

a “simplicity” 
my Can Righting 

=> Machine 


No 





FOR USE WITH ALL 
FILLING MACHINES 








HIS little machine will take rolling cans from a 

runway at the rate of over 100 per minute, no matter 

whether their open ends are turned in one direction 
or not, turn them right end up and deliver them all day 
to the can filler without making a mistake or becomin 
weary. It will do away with labor of one individual an 
will save three times its cost in one season. It will save 
wear and tear on the nerves of your Superintendent and 
make a go more smoothly about your factory. It 
has been thoroughly tested by a season of regular use. 


FOR FURTHER PARTICULARS ADDRESS 
Sprague Canning Machinery Co., acents, Chicago 














POPE 


“‘Clean and Bright” 
Tin Plates 

















Are manufactured in the most modern 
and completely equipped mill in the 
country. 


q Concentrating our efforts upon the 
manufacture of canning tin plates, it 


is reasonable to believe that we succeed in 
making the best. 


q Whether you make or buy your cans, 


you will find them satisfactory if our 
plates are used in the making. 


POPE TIN PLATE COMPANY 
PITTSBURGH, PA. 


WRITE US FOR REASONS 




















ar ee 


toe Rhee 








i 











THE CANNER AND DRIED FRUIT PACKER. 11 





Sanitary Pea Conveyor 




















We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.); 

Feeding Mechanism (which is. so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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No. 2 


PACKERS’ 


FOR- 


PEAS —-BEANS 
CORN 


— 


CANS 


Order early and make sure 
of getting them on time. 








NEW YORK 





American Can Company 


BALTIMORE CHICAGO SAN FRANCISCO 
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THE CANNER 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 




















PUBLISHED EVERY T Y BY 





THE CANNER PUBLISHING COMPANY, 
22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Camada, On€ year... ......cccecccccccccecces si cee $3.00 
BED TOPGER, CID FOO soo. 60 6:6 6005 snc cccbsectsinwscscdteccscccqsasasetss 5.00 

© Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 


ADVERTISING 


Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 








CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general are always interesting, and 
we wish each subscriber to assist in making The Canner and Dried Fruit 
Packer the newsiest journal in the trade. 

Ia correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry. Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-SLASS MATTER 
LT 











Canned corn is coming into its own at last. 
* * * 

The unseasonableness of the season is less pro- 
nounced than -it was. 

* * * 

It does seem that there ought to be a way of estab- 
lishing definitely and accurately a conclusion on the 
subject of the use of benzoate of soda, boric acid, etc., 
in the manufacture of food products, doesn’t it? 

he 

Tur CANNER wishes packers would respond more 
promptly and more generally to our requests for crop 
information. Each week we send out approximately 
a hundred post-cards—with return cards attached— 
asking for reports on some one or more of the can- 
ning crops, but replies seldom average to exceed thir- 
ty-five per cent. This is too small a percentage of 
answers. The idea of obtaining crop news, direct 


from the packers, from all parts of the country, is car- 
ried out in the canners’ interests. Our system of crop- 
reporting places packers in possession of more in- 
formation on the progress of the several crops than 
they could obtain through any other source. The 
knowledge of conditions which these reports discloses 
is very valuable and we believe we are entitled to the 
co-operation of the individual packers in gathering it. 
We are in earnest in asking those who receive re- 
quests for crop reports to favor us with either the 
information or a written declination to furnish it. 
i a 


Despite strenuous denials supplemented with loads 
of proof, there are people who still insist that canners 
—not manufacturers of jellies, preserves, apple but- 
ters, and the like—use benzoate of soda for a preserv- 
ative for their products. Note, for instance, these re- 
marks by a contemporary, speaking of the prospective 
decision on benzoate: “The propriety of using ben- 
zoate has long been in debate, and, as a rule, the can- 
ning industries had come to anticipate a kindly ruling 
from the authorities. Still, there has been enough 
doubt about it to make it risky to go ahead and pack 
the whole output without preservatives.” Why on 
‘arth won't people quit confounding the canning in- 
dustry with other food industries? It seems that, by 
now, everybody ought to know that canners don’t use 
preservatives. So far as this benzoate question is con- 
cerned, canners are not interested in it. Nota canner 
in the country has ever thought for a moment of us- 
ing benzoate in his pack this season, or any other 
season. 

se 

The greatly improved weather has given renewed 
strength to business. Commenting on the improve- 
ment, Bradstreet’s weekly review notes that: ‘Long 
awaited seasonable weather has still further improved 
retail trade and crops, slightly enlarged re-order busi- 
ness with jobbers and made more confidence in the 
placing of orders for future delivery. Taking the 
wholesale trades generally, there is a more quiet tone 
perceptible, part of it due to the smaller than expected 
re-order business and also to the advance of the sea- 
son of mid-summer quiet.” The Dun agency reports, 
in part: “With scarcely an exception the week’s news 
is encouraging, especially from the west. Confidence 
grows with the crops and orders come forward to the 
leading centers for large fall and winter shipments of 
all classes of merchandise.” Dun’s report of the 
week’s business in the Chicago district says: “The 
sustained improvement in the prominent industries 
imparts a more bouyant tone to current activity. Much 
of this is due to the favorable weather transition, 
which is not only beneficial to the crops, but has also 
injected unprecedented strength into leading lines of 
retail trade here and throughout the interiof.” 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 
T. G. CRANWELL, Pauet. FACTORIES: 
A. W. NORTON, Vice-Pazer. CHICAGO 
F. P. ASSMANN, Szor & Trxas. SYRAOUSE 
J. O. TALAAFERRO. BALTIMORE 
B. H. LARKIN. 


Oo. A. SUYDAM, Saxus Acure 


TO THE CANNING TRADE: 








We desire to thank our friends in the Canning business 
who have so very liberally patronized us this year, and to advise 
them that our three factories at Chicago, Syracuse and Baltimore 
are now running to their full limit and making what is unquestion- 
ably~ the best Can in the country. We are filling our large 
storage houses at each of our Plants with Cans to supply our 
customers during the rush season and we are satisfied that our 
Cans and our service will both be more satisfactory, if possible, to ‘ 
our customers than ever before. 





We have gone steadily ahead making Cans day after day~ 
—shipping them out when we had shipping instructions and 
storing them when it was necessary, and we are going into the 
packing season with a large stock of Cans on hand, prepared to 
give our customers first-class shipping service on short notice. 
We feel that it is due our friends who have placed their orders 
with us to know that we appreciate their business and that we 
are in most excellent shape to handle it. 








Awaiting your further commands, we remain, 
Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 
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Canning Industry Benefited. 


HE decided shortage in the fresh vegetable 
supply this spring, which resulted from the 
cold weather that prevailed in nearly every 
part of the country until far later than usual, 
benefited the canning industry by increasing demand 
for canned goods, and because demand was heavy at 
at time when in ordinary or normal years fresh vege- 
tables are fairly abundant, stocks of old canned goods 
were drawn upon until practically exhausted in first 
hands, enabling packers to sell out at high prices and 
creating an eager market for the new pack. The 1906 
pack would have been well sold up, even if the supply 
of early vegetables had been plentiful—but the cold 
spring that checked southern crops helped consider- 
ably to make the clean-up cleaner, 

[he shortage in early vegetables was helpful to the 





canning industry in yet another way: it emphasized 
the almost complete dependence of the public on 
canned goods at times when from any cause the sup- 
ply of fresh or green products is curtailed; and who 
will doubt that the excellence of the canned goods 
eaten during the last several weeks by consumers ac- 
customed to the early crops of the Southern states 
was impressed upon many, thus increasing the num- 
ber of those who are friends of canned goods through 
knowing the merits of foods packed in tin. There still 
are people in the United States who are unapprecia- 
tive of the art of canning, so that everything that aids 
in enlightening them, in removing any lingering 
prejudice based on ignorance of the grade of raw stock 
put into cans and of methods .of canning, benefits 
the industry. 


Food Hearings in Public. 


HE claim that the decision of the Board of 
Food and Drug Inspection to hold its hear- 
ings openly will throw more light on methods 
- of preparing foods than has heretofore been 
shed on the subject, so far as the general public is 
concerned, and that it will probably have the effect of 
frightening away some manufacturers who would not 
object to expressing themselves freely in “star cham- 
ber,” doubtless is true, but canners_of fruits and vege- 
tables are not among those likely to shrink from such 
publicity. 

Canners’ methods are clean and honest; there is 
nothing to conceal, and a canner would not object to 
telling the Board everything, whether in open meet- 
ing or behind closed doors. Canners who appreciate 
the value of advertising would prefer to have a large 
audience when explaining to the Board of Food and 
Drug Inspection the methods and processes used in 





packing canned goods, since full and open expression 
tends to the education of the public to the fact that 
there is no better, no more wholesome class of manu- 
factured food in the world than the products of Amer- 
ican canning factories. 

Throw open the doors and invite the consumer in. 
What they hear will make them eat more canned 
goods than ever before. 

3ut the fact of the matter is, few, if any, canners 
are likely to appear before the Board. The canning 
industry is so clean now, and the officials know it, it 
is not easy to conceive of anything that would give 
Dr. Wiley and his colleagues on the Board occasion to 
request the attendance of canners at any of its meet- 
ings, while as for the canners themselves, not desiring 
any special privileges or favors under the food law, 
they will naturally have little or no business with 
the regulating body at Washington. 


The Food-Law Labyrinth. 


STRONG champion of pure food legislation, 
the magazine “What to Eat,” admits that the 
Wee] food laws of the various states differ so ma- 


terially on vital points that packers or manu- 
facturers trying to unravel the perplexities of the 
statutes and the multiplicity of rulings thereon, are 
“all up in the air,” desiring to comply with the laws 
but not knowing what to do. We quote the follow- 
ing from an article in the June number on “The Con- 
centration of the Food Industry” 

What is a person going to do when he tries to obey the 
law and the law won’t let him? This is the predicament that 
many food manufacturers are in. They are “all up in the 
air,” to use the language of one of them, because the differ- 
ent State laws Are so varied and contradictory as to make 
it impossible for them to determine between the legal and 
the illegal, to know what they should do and what they 
should not do. Rulings are changed with such frequency 
and levity that what is right today may be wrong tomorrow. 
They are interpreted so differently that what one officer 
would call legal another would call illegal. They are often 
so absurd that expensive legal battles are necessary to set 
aside unjust rulings which otherwise would force some of 
the country’s leading manufacturers out of business. 





Our food laws conflict on so many points that it is, 
indeed, a puzzling situation to the manufacturer who 
ships into all or a number of the states. But there has 
been considerable improvement, though legislation en- 
acted last winter. A dozen or so states passed laws 
practically uniform as to their provisions, and per- 
haps another dozen will legislate to promote uniform- 
ity of the food-control statutes next winter. This 
process, no doubt, will be continued until finally the 
laws which are justly complained of now will be less 
labrynthine than at present. Eventually the manu- 
facturers will emerge from the woods, bearing a few 
scars perhaps, but better that than an indefinite con- 
tinuance of a situation which is villainous in the an- 
noyances, to say nothing of the expense, imposed 
upon even the best-intentioned producers and shippers 
of food products. The situation is certain to be vastly 
improved within a comparatively short time, but the 
varying rulings by political commissioners whose ex- 
pertness doesn’t extend to food products at all, prom- 
ises to be forever a source of annoyance to producers 
and shippers alike. 








Kansas City Jobber Sells Out. 


It is reported that the Western Grocer Co., a job- 
bing concern of Kansas City, has decided to discon- 
tinue business. It is stated that its stock will be dis- 
tributed among six Kansas City competitors. Accord- 


ing to report, the deal involved $300,000, and was 
the result of price cutting in Kansas City. 

Don’t lay this copy of THE CANNER down without 
reading the Want Ad. page. 
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PACKERS’ CANS. 








The National Pure Food Law Says: 


Tin containers must be outside soldered. 

We are prepared to furnish the trade with Cans 
that are entirely outside soldered. 

Cans that have no solder on the inside of seam. 





Cans that are made of non-acid flux. 

Cans that are clean both inside and outside. 

Give us a trial order and we will convince you 
that Wheeling Cans are as near perfect as it is pos- 
sible to make them. 














WILLIAM DUGDALE, Sales Agent Wheeling Can Company, 


FOR INDIANA AND KENTUCKY 
301 MAJESTIC BUILDING, INDIANAPOLIS, IND Oliver di. Johnson, President 
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Fine weather has prevailed over the greater portion 
of the country for a solid week. Everybody has been 
longing for summer, and, though it proved a laggard, 
it arrived some ten days ago, and has been with us 
ever since, encouraging the crops. to make up for as 
much of the lost time as possible. Crop conditions, 
indeed, have improved materially both East and West, 
for, taking the canning states collectively, the ther- 
mometer has acted in a manner satisfactory to tomato 
and corn packers, though the heat registered by the 
climbing mercury has been rather warm for pea pack- 
ers in some localities, peas being a vegetable which 
thrives best when old Sol’s face is obscured—for part 
of the time, at least—and the air cool. The week’s 
weather was good for the sweet corn crop, but so back- 
ward is it everywhere that, not even taking into con- 
sideration the reduced acreage, the prospects do not 
favor a large pack. 

A private advice from one of the best informed 
canned goods men in Portland states that practically 
all fancy spot Maine corn has been sold during the past 
three weeks at prices from 85 to go cents. “The mar- 
ket has had sky rocket tendencies,” he says. “One 
packer has a few thousand cases yet, but we under- 
stand his price is 95c. There is no future fancy corn 
offering, and unless most favorable weather prevails 
none will be offered until after packing, and the prices 
will then depend upon conditions. Many large or- 
ders for future corn coming from dilatory buyers have 
been turned down recently. There are daily refusals 
of orders for spot corn, as the goods cannot be found. 
In the aggregate there is a large amount of business, 
both accepted and rejected.” 


Tomatoes. 


The spell of real summer, such as has continued 
now for better than a week, has helped, as much as 
one week could be expected to do, to hurry along the 
belated tomato crop. Tomato fields have responded to 
the revivifying influence of the warm days, but they 
remain nevertheless somewhat belated and, although 
all fears of what might happen in the event the weather 
of the week reviewed should give way to a return of 
the freakish and unseasonable variety experienced dur- 
ing the “spring” have not entirely vanished, the edge 
has been taken off the future tomato market. This 
goes to show the cheering influence of blue skies and 
the radiant warmth that old Sol sheds upon Mother 
Earth. The damage done by the spring that refused 
to make itself more than half manifest has not, how- 
ever, been fully repaired ; tomatoes are backward still, 
and, while favorable weather from this time on would 
help the crop along wonderfully, the lost time cannot be 
recovered, hence the advantage of a postponement of the 
first serious frost hasn’t yet slipped from the packers’ 
minds. But, as the acreage, taken the country over, is 
big, although it would have been larger but for the 
events which have already been printed in THE CAN- 
NER in chronological order, we are likely to have a 
good tomato crop. We have sufficient acreage. Crop 
reports published in this issue are enlightening. 

Our latest advices from Baltimore and Maryland 
fail to indicate that the improved weather conditions 
have had a depressing effect on spot tomato prices, be- 
cause, as is reported by a well informed Baltimore au- 
thority in a report received the first of the week, it is 


an accepted fact that with the most favorable weather 
packing will begin much later than usual, and add that 
perhaps another month for the disposal of old stocks 
is needed. Baltimore advices say that the more sea- 
sonable weather of late is beginning to show its in- 
fluence on the future tomato market, easing prices; 
but spot prices, as all reports state, remain firm. Dis- 
cussing tomatoes, a leading Baltimore interest says: 
“Spot tomatoes continue .firm and active at full prices 
with no new developments in any direction.” Writ- 
ing from Aberdeen, Md., Strasbaugh, Silver & Co., 
say: ‘“‘Weather conditions are more favorable than 
heretofore; genuine summer has been with us for a 
few days and crops although undoubtedly belated, are 
now beginning to ‘sit up and take notice.’ A chance 
late fall, of course, is possible; extremely late post- 
ponement of frost would be a considerable advantage 
to growers and packers in obtaining nearly normal 
pack. It rests alone with the weather, which is indeed 
the most important factor, and whoever can guess it 
will surely prove a winner. It is beyond dispute that 
the season sets in several weeks late, as far as corn 
and tomatoes are concerned; this can be positively 
stated without the least intention to mislead or misrep- 
resent conditions as they are at the present time.” 

The pea crop in California is described as a failure. 
Reports state that the quantity packed this season will 
be very light. So far all California vegetable packs 
havé been disappointing. 


Tomatoes— 

Spot standard tomatoes are quoted at $1.071%4, Chi- 
cago, for Eastern No. 3s; Western, $1.10 to $1.12%4 
spot. Offerings of Western tomatoes are very lim- 
ited, packers being as good as cleaned up. Futures 
are quoted a little easier, and in the West at 92%c to 
95¢, factory, is asked for No. 3 standard. While fu- 
tures are not exactly easier, there are some canners 
willing to sell a few more 1907 packing on account of 
the improvement in the weather. New York reports 
less demand for futures, due to better crop prospects. 
Buyers there are reported to be going slowly on spots 
also, buying only as the goods are needed. Baltimore 
is somewhat easier on futures. 


Peas— 

With spot stocks of peas very closely cleaned up, 
there is little to say in regard to the market. The in- 
terest is virtually all centered in the crop. Indiana 
packers have been running on peas for some days. Re- 
ports from Indiana bring varying information, but 
there is quite a little talk about the pods not filling 
out and the yield not being as large as last year, this 
being based on the acreage packed up to this time. 
Wisconsin packers will. not go to work on peas until 
some time next month ; one advice says about the tenth 
of July. Our information is to the effect that the 
Wisconsin crop is looking well. The Michigan crop 
also seems to be looking well. New York advices in- 








R. H. GRINSTEAD & COMPANY 
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dicate an active demand for all offerings, which, how- 
ever, are very sparse, as peas are scarce there at 
present. 

Corn— 

The corn market continues to act in accordance with 
the expectations, and wishes, of the packers—that is, 
it continues to stiffen. The market this week is firmer 
than a week ago, particularly on futures, on which 
packers take a strong view. Spots are firmer, though 
hardly higher than last week. As a rule, canners are 
not anxious to sell more futures, not that packers in 
general have contracted very heavily for 1907 corn, 
but rather because the situation as regards the crop is 
not flattering, while the acreage for the country is less 
than last season’s. A good many packers have with- 
drawn offerings of futures, and, generally speaking, 
there is not very much spot corn offering. Western 
standard 1907 packing is quoted by canners at quite a 
range, some strictly standard as high as 70 cents; 
but there are offerings at 62)2 cents factory. 

Advices on the New York market note a fair in- 
quiry for spot corn, but it appears that buyers are 
somewhat reluctant to pay the advance asked by the 
packers, who are firm in their views, generally believ- 
ing corn is going to advance further. Reports from 
Maine are very bullish in character, as in fact they 
are from all sections and markets, including Maryland. 


Apples— 

Apples, spot, are firm at the advance, with supplies 
in packers’ hands very nearly exhausted. Jobbing in- 
terest in both spot and future No. Io apples has been 
very active and the market exhibits an advancing ten- 
dency. A prominent New York State packer writes 
Tue CANNER that he recently made sales of spot No. 
10s in the New York and in Western markets at $2.75 
per doz., delivered, and a few at $2.80 delivered, New 
York, carload lots. This packer has withdrawn from 
the market for the present in anticipation of a further 
advance. New York reports from a different source 
note sales of future No. 10 apples at as high as $2.50, 
with advances predicted, and say that it is difficult to 
buy spot gallons now under $3.00 per doz. In the 
local’ market there has been a good business on fu- 
ture apples, and $2.25 factory is quoted on No. 10 
standard Michigan, 1907 packing. Spot 10s have sold 
here at $2.75. 


Fruits— 

The market is active and strong on all spot offerings 
of California and Southern peaches. Opening prices 
announced during the week were at high range, high- 
er than last year, but the practical exhaustion of old 
stock and the probable shortage of this year’s output 
have combined to make the market firm and the supply 
of stock available very small. A good deal of business 
has been done at opening prices. Buyers who sold 
futures before the figures were given out, consider 
the opening prices high. The basis fixed was con- 
siderably higher than last season, but nevertheless or- 









The Central California Canneries 
which are f. 0. b. coast, compare with opening 


ders are confirmed. 


prices, 
quotations on the 1906 pack as follows: 
1906. 1907, 
2¥-lb std. 2-lb std, 
OIE. «5: rns crust ed tac einai $1.45 $1.85 
eS Se ee. ere rere 2.50 
LT eer Serre OT re ee 
0 eee > re mase 1.85 2.50 
Peaches, yellow 1.35 1.65 
OE SR A eee errr ety re err 1-55 1.85 
PUREE pnucnccamace veeenadeseescenswad 45 1.80 


The prices named on extras, extra seine ~ sec- 
onds are as follows: 


Extras. Ex. Stand. Seconds. 

2'4-lb. 2¥,-lb. 2\4-lb. 
\pricots sina . - $2.30 $2.15 $1.7 
Creeres, BBs cic ccicsvasc Bas 2.85 2.25 
WOME. ¢53405486 6 3.25 2.85 2.25 
Black we eeeee seeeeenees 3.00 2.75 2.25 
Peaches, Y. F. ». 200 1.85 1.45 
L. C. (esas ge< ee 2.15 1.70 
Pilg, 6 (Sliced) ........+-. 2.50 2.15 1.70 
Fe ee oe ere 2.15 1.70 
Fears :.. ‘ « ae 2.10 1.60 


These prices show stiff advances over last season’s 
opening. Apricots are 50c higher on extras, 60c on 
extra standards, and 40c on seconds. On cherries the 
figures are 75c higher on extras, 65c higher on extra 
standards, and 60c higher on seconds. Yellow peaches 
cost 30c more for extras, 35c for extra standards and 
20c for seconds; the advance in lemon clings is 50c for 
extras, 35c for extra standards and 30c for seconds. 
In pears there is an advance of 45c¢ on extras, 40c on 
extra standards and 35c on seconds. Plums are 2o0c 
higher on extras, 25c on extra standards and 15¢ on 
seconds. It was expected, of course, that prices would 
be high above last year’s figures, but as the “Fruit 
Grower” says of the above quotations, they are prob- 
ably “well in line with costs.” We quote the following 
from the last “Pruit Grower”: “Canners are continu- 
ing their search for fruit to put into cans this coming 
season and prices of the raw material in many lines 
keep on advancing. Some packers who make a spe- 
cialty of putting up only the better grades give it as 
their opinion that their packs will fall short of last 
year, and, under the high prices ruling for the fruit, 
if this is the condition with the packers on better 
grades, we do not see how canners whose outputs run 
largely to the lower grades will be able to make heavy 
packs.” The California Fruit Canners’ association 
has not as yet announced quotations on its 1907 pack 
of fruits, and may not do so for some time yet, but no- 
body knows as a certainty when the figures will be 
given out. 

Michigan packers so far refrain from naming prices, 
though a good many inquiries are being received re- 
garding 1907 Michigan peaches, pears, plums and 
smal! fruits. Speaking of Michigan fruits, a promi- 
nent Chicago brokerage house reports that “It is rea- 
sonable to suppose that No. 10 unpeeled pie peaches 
will open up around $3.00 per dozen, No. 2% peeled 
yellow in water at $1.50 to $1.60 per dozen, f. o. b. 
factory.” We have heard of one offering of 1907 
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packed Michigan plums, the price being $1.20, f. o. b. 
factory. for No, 214 standard water ; $1.35 factory for 
No. 2, 10-deg. syrup. The Baltimore market is strong 
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on all fruits. Gooseberries are scarce, as are both red 
and white cherries. No. 2 standard gooseberries are 
quoted at goc, regular, f. o. b. Baltimore. See the 


letter of our special correspondent for report on Bal- 
timore strawberry market. Packers there, on account 
of uncertainty, are not yet making prices on the com- 
ing peach pack. 

Asparagus— 

Asparagus is more firmly held but prices are little 
more than nominal under the existing scarcity of 
stock. The supply available is extremely light. So 
far as has been reported, comparatively little of the 
1907 California asparagus pack has reached the 
market. 

Oysters 

Cove oysters are getting scarce. Prices therefore 
remain very firm. The following are f. o. b. Balti- 
more quotations on some Chesapeake Bay stock: 
5-0z., $1.00; 10-0z., $1.90; 4-0z., 95c; No. 1 lunch 
oysters, flats, $1.20; No. 1 light weights, 55c. No. 2 
are sold out. 

Sardines— 

Domestic sardines continue scarce and firm and the 
daily business appears to absorb practically the entire 
stock of American pack. It cannot be learned that 
there are any accumulations. While no advance in 
prices has been reported, the available stock is held 
very firmly and sales are made at outside figures. 
Salmon— 

New Alaska salmon is active and very firm on the 
spot, prices tending higher. A recent report from the 
coast noted an offering of 1907 pack red Alaska, sal- 
mon at $1.05, f. o. b. Last coast quotations on pink 
and chum salmon were 8o0c for the former, 75c, f. o. 
b. coast, for the latter. The leading packers have not 
as yet named prices on 1907 red Alaska. It is ex- 
pected that when the announcement from the big pack- 
ers comes it will be at least $1.10, f. 0. b. coast, for No. 
1 red talls, against the $1.05 price referred to above. 
There is a decided scarcity of spot salmon, including 
pinks and chums. 
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In most varieties of dried fruits a more quiet inter- 
est is noted. Conditions have not changed materially 
during the week, nearly all holders remaining firm in 
their views. Buyers, however, are not particularly 
anxious to load up. The strong upward movement 
that recently characterized trading in dried fruits has 
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been more or less depressing, so far as the volume is 


concerned 

Future prunes are quiet at present, though the mar- 
ket is very firm. Reports from the coast state that 
pickers have advanced prices~on “both old and new 
pack since last week. Last reports indicate that coast 
qhotations on new Santa Clara, prunes are of, a 5¢ 
basis, 40s being af at toferhiint of | Yc, 3qs at a premium 
of Ic. 1907 outside prunes are quotablé at 4™%c to 
434c basis. 

Raisins are as good as cleaned up in Chicago. On 
new crop the interest is quieter, but the quotations re- 
main firm on seeded, Sultanas, Thompsons, in fact 
everything in this line. 

Peaches on the spot are very closely cleaned up, 
with the feeling very firm. Hardly any apricots are 
left over. Whatever goods are obtainable are held at 
very high prices. 





PICKLES AND KRAUT. 





The pickle market is very firm, with no changes in 
conditions or prices since last week. Stocks of vatrun 
pickles are virtually cleaned up, and quotations on that 
account are largely nominal. Odds and ends and some 
coarse lots are about all that are left. 

The stock of sauerkraut is very nearly exhausted. 
Only a little kraut is left, and that is very firm at $6.00 
to $6.50 per 40-gallon cask. 





%| CANNERS’ SUPPLIES | % 

















Cans— 

There are no changes in quotations on packers’ cans, 
excepting that the Virginia Can Co. withdraws prices 
on early months’ deliveries, quoting now for season 
delivery. 

The American Can Co. quotes packers’ cans for im- 
mediate acceptance and delivery at seller’s con- 
venience, subject to change with out notice, f. 0. b. 
maker’s plant. 


Per M 
SOE iil a caccghb cadet haldcandadekepdahhass een eae $10.30 
PME a db.cc dick vu naewenidcedeccs dcakseunbemmacuase 13.90 
Te Sr Pret re ne ee ere cre 17.75 
PMc cn cbae pubes canecesHeebass pacddbendues bkuened 18.40 
No. 3 a is windowcsandsbasdavunedeadabakeasnaaeiad 21.75 
UE nda wapacdaade o0beasencchhebebenaanbeeheeene 44.50 
Auman Can Co. quotes for delivery during the 
packing season of 1907: Per M. 
DEE ccenecdcuconeaahicschdausdaaanvenncecas $10.50 
OO POR, PO Re Te en ne 14.25 
SE centedeccsaeace - séndcuesessewourouss 18.25 
ST pcesneses besdccassecekbadeseneeqeseunes 19.00 
SD oc dnned hs 46544 0aRes Dua akel needs 6.00 


4 
The Wheeling Can Co., quotes for immediate acceptance and 
delivery at seller’s convenience, subject to, change without 


tietice, f. o. b. its plant as follows: Per M. 
EE ib bn dkbn sob edhe obsnes guliakOhet ie cebuetbeine eka $10.36 
SE A ta eh dad Cac bdnbasne an ihdatadeds Ab oke cee 13.9C 
th ccnchinetaccen ah ee | Cinidenadh: wean 17.75 

EE annem ceindns ssbb cdasndig as tiatobndwtnepaen tae 18.4c 

No 3 A aan Pibecded-sebseged bees cekmpbriannene anid 21.78 

ia ck ted ce a nial ina Gis Manna ee 44.5C 


No. 
The “Wheelie Can Co. eles for delivery during the pd 


ing season of 1907: Per M. 
SE cg KETO bce abaaeniddeteaccwonehmekneialasiateee $10.50 
hg Oia aa “eh ‘séesanesia eunkncdtipetanmaee 14.25 

MEE 5 dcceaune<cendecdennesensaespceuabadsaneiend 18.25 
ip. 38 a MC, Os BM OE Gt 19.00 


SE OE ER TET NE ert ere rete be 46.00 
The Continental Can Co. quotes the following 
prices for delivery from March to September. 


IN Kodi Radded ehh deeds dnuesseseetisnsa ache $ 
A guitins ahdeseseasdaesdn este aadionapeces 14.25 


INO. DIGS ao cccccdccccesce sesesicecccenvececes 18.25 
DUNE 550660594 6 de tecsth ends canssewadencadeaes 19.00 
MEE HEN 335.45 cenmsbacasadacacaaeeaneeabase nea 46.00 


Standard openings, usual difference (Soc) per 
thousand, for each larger size opening. 
Solder hemmed caps: 


1 3-8-inch opening ...........+sseeeeeeeee $1.00 per thousand ) 
2 1-16-inch opening ...........-sssseseees 1.45 per thousand 
DS SIG-inch MpeMiING 0's... oF. is coc goog cnde 1.90 per thousand 


The Sanitary Can Co. have made prices on cans for 


1907 as follows: Per M. 
Plain. Enamel, 
BO Bi Sac abe dcadassecnacespasuecenad $12.00 $15.00 
Be cictccicciccedbdanederaeeuedecs 16.50 20.00 
WO, BR, awh 070 6060046 cvscesesedocnns 21.00 25.00 
ER errr rr ree 22.00 26.50 
Es cccs 6 icc tnacensanalead 22.50 27.00 
SE 2 Sree eee 25.00 


Eg rere tae rere re 47.50 57. 50 
Prices named by the Virginia Can Company are as 
follows: 
No. 2 cans, 2 1-16 opening— 


CORO TUTIIEG 0.6.6 occ cddnn Setnceeesoss $14.75 per thousand 
No. 3 cans, 2 1-16 opening— 

ORO TIONG as i vdcince: cass casdaesccs $19.00 per thousand 
Usual differences for other size openings. 

Pig Tin—- 


The scarcity of spot tin has again become somewhat 
acute, the result being a very high price for quick de- 
livery, it having advanced over one cent per pound 
since our last report. Demand, however, is very 
light, which tends to prevent any unreasonable or sud- 
den advance in values. We quote as follows, f. o. b. 
New York: 


Spot. July. 
ee Se ee $43. 00 $41.00 
coy. ere 43.2 


Ten to twenty-five ton lots 5 points a on futures 
—spot same prices as above. 

Tin Plate— 

There will be no trouble regarding wage scale—the 
men have accepted practically the present scale for an- 
other year. There will be a partial shut down, but 
‘ for repairs and in some cases the installation 


merely 
of new mechanical appliances. 
Prices, f. o. b. mill: 
BESSEMER STEEL COKES. 
vhs of 4} Reet er Te $4.05 
ry St. Se 3.90 
Poe Ft 8 rere rer 3.85 
14 by MPO i Oki ioiksacsn nae 3.80 


Usual differentials for odd sizes, etc. 


Send THe CANNER that Want Ad TO-DAY. 





CATSUP MANUFACTURERS 


WHY waste time and hundreds of 

dollars experimenting how to put 
up Pulp and Catsup without preservative 
when you can purchase formula for a rea- 
sonable amount of money? 1,400 Bbls. 
Tomato and Fruit Pulp, packed last season 
with this formula without» preservative 
and not a barrel spoiled. Address 


“PURE FOOD,” 





Care the Canner 
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d The 
Virginia Can Company 





BUCHANAN, VIRGINIA 








The Packing Season is 


NEAR AT HAND 


Packers who have not bought 
should 


ORDER AT ONCE 


and escape the danger of being caught 
without Cans during the season. 


We can now accept a few orders for 


IMMEDIATE 
SHIPMENT 











Write, or wire, us for terms and full information. 





Virginia Can Company 


BUCHANAN, VIRGINIA 








O. C, HUFFMAN, President, 
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WISCONSIN. 
Sun Prairie, Wis., June 24, 1907. 
Epitor CANNER: We have a somewhat larger acreage of 
peas, but a Smaller acreage of corn than last year. Prospects 
for corn are very poor and the peas do not look as well as last 
year. SuN Prairie CANNING Co. 
Eau Claire, Wis., June 24, 1907. 
EpitoR CANNER:—The pea crop has made excellent pro- 
gress in the past two weeks.’ The hot weather, however, of 
late, if it continues, will damage blossoming and setting of 
pods. Corn shows up very poorly; short acreage and poor 
stand; very backward. 
LANGE CANNING Co, 


INDIANA 


Indianapolis, Ind., June 24, 1907. 

Epiror CANNER: ‘The pea crop looked fine ten days since, 
but pods did not fill and the yield will not be as large as 
last year, judging from 10 per cent of our acreage packed to 
date. 

Tomato plants are small but 

The stand of corn is poor. 
time. 


doing well. 
Some replanted for the third 
OBSERVER. 


Madison, Ind., June 24, 1907. 
are packing peas; started June 14th. 
Mapison PAckINnG Co. 


4 


Eprror CANNER: We 
The crop is fair 


OHIO. 


Blanchester, O., June 22, 1907. 
Our corn and tomato acreage this year 
last, but crop conditions are fully two 
weeks later than usual. On account of the cold, wet weather 
of the latter part of May and the first half of June, corn 
rotted badly, and considerable replanting is still going on. 
We expect a much smaller pack of corn than last season. 

H. G. Bates. 


EpitorR CANNER: 


is about the same as 


Willshire, O., June 24, 1907. 

Epitor CANNER: We have no pea acreage. 

Corn acreage is about 25 per cent greater than last year. 

Tomato acreage is about 20 per cent larger than a year ago. 
The outlook for both crops is rather unfavorable. 

WILLSHIRE CANNING Co. 
Lebanon, O., June 24, 1907. 

Epiror CANNER: The writer has interviewed most of the 
packers in this immediate neighborhood and received the fol- 
lowing report: 

Corn acreage is about one-third to one-half the usual 
amount; conditions very fair; season at least three to four 
weeks backward. 

Tomatoes about the usual acreage; put out plants in ex- 
cellent shape; season from two to three weeks backward. 

SPRING VALLEY CANNING Co. 


MISSOURI. 


Crane, Mo., June 22, 1907. 
prroR CANNER: ‘The prospect for tomatoes is not very 
good. We have not finished setting them out yet. Weather 
is too dry for setting. Our acreage will be about half what 
it was last year. CRANE CREEK CANNERIES. 





MICHIGAN, 


- Dundee, Mich., June 20, 1907. 
Eprror CANNER: Although having secured a larger acreage 
this year than last, as nearly as we can estimate now, will 
have about the same output. 
DuNpDEE CANNING & PRESERVING Co. 


ILLINOIS. 


Gibson City, Ill., June 22, 1907. 
Epitor CANNER: Our corn prospects are only fair and in 
fact the whole thing depends on whether frost holds off long 
enough to get the corn in, Practically all of it will be very 


— 
late, and it will probably all come in within a period not ex- 
ceeding three weeks. Our acreage is some greater than last 
season, but far short of our average acreage. 

Gipson CANNING Co. 


Freeport, Ill., June 22, 1907, 
Epiror CANNER: Our acreage of sweet corn this vear is 
about 90 per cent of last year. The crop is two to three weeks 
later, with about 80 per cent of a stand compared with last 
year. Some fields have not been planted long enough to tell 
what the stand will be. KEENE CANNING Co, 


UTAL, 
Ogden, Utah, June 20, 1907. 
Epiror CANNERS Our tomato acreage is about the same 


as last year. Season is about three weeks late. On account 
of wet weather, no doubt cut worms will be the only trouble 
this year. THe UTAH CANNING Co, 


Woods Cross, Utah, June 20, 1907. 


Fprror CANNER: ‘The acreage of tomatoes is very much 
larger than last year. Plants are looking good, only a little 
backward on account of late, cold season. If season is as 


good as usual acreage should justify a pack of 
No. 2%s tomatoes. 


Woops 


$50,009 cases 


Cross CANNING & PICKLING Co. 


Roy, Utah, June 22, 

Eprror CANNER: ‘The prospects for tomato 
state are not very encouraging. The acreage planted is about 
the same as last year’s, but the weather has been cold and 
wei, so that the growth of the plants has been retarded, and 


1907. 


crops in this 


unless we have a warm summer and a very !ate fall the 
tomato pack here will be very short. We might add that 
our experience in the past has been that a season of this 


kind generally brings an early frost 


Star CANNING Co 


VIRGINIA, 
Kinsale, Va., June 21, 1907. 
Epitork CANNER: ‘The acreage of tomatoes in this section 
is about the same as last year. S. B. Harpwicx. 
saldwin Station, Va., June 20, 1907. 
Epiror CANNER: Acreage is about the same as last year. 
Condition is much worse. \GEE CANNING Co. 


Bonsack, Va., June 21, 1907. 
Epiror CANNER: ‘The tomato crop is all planted. A good 
stand is reported everywhere. They are a little late. Acreage 
is small on account of scarcity of labor. We are having good 
growing weather now. A. T. WEEKS. 


IOWA. 
Rockwell City, Ia., June 22, 1907. 
Epitor CANNER: ‘The corn season with us is nearly three 
weeks late. Farmers report a poor stand on some pieces. A 
late fall will be necessary to mature late plantings. Our 
acreage is 60 per cent of last year. 
RocKWELL City CANNING Co. 
Gilman, Ia., June 24, 1907. 


Eperor CANNER: Our acreage is 20 per cent less than in 


1906. Corn here is a poor stand, a good deal replanted and 
all very small. The weather conditions are better than last 
week. If the season remains good, we may have 60 per cent 


of what we had last year. 
above an average crop. 
average crop. 


Last year we had 15 to 20 per cent 
Chis year, 15 to 20 per cent below 
GILMAN CANNING Co. 


Elgin, Ia., June 24, 1907. 
Epitor CANNER: ‘The corn crop with us is doing fairly well, 
but it is somewhat late, not nearly so far advanced as corn 
was at this time last year. Very little replanting has been 
done. Acreage is about the same as last year, possibly not 
quite so much, Prospect for a good yield is not of the best. 
. ELGIn CANNING Co. 
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Atlantic, Iowa, June 25, 1907. 
Corn crop in this section about two to 


EpitoR CANNER: 
Would think from 


three weeks late and only a fair stand. 


10 to 20 per cent less acreage than 1906. 
ATLANTIC CANNING Co. 


MARYLAND. 


Perryman, Md., June 20, 1907. 

Epitor CANNER: ‘The tomato crop at the present time is 
not altogether promising. In this particular vicinity we hav 
sufficient plants and our acreage will be equal to that of 
last year. The season, however, is late and this may 
materially reduce the crop. 

In regard to corn, I would say that the acreage is prac 
tically the same as last year, but, owing to the very un- 
usual wet and cold spring that we have just experienced, 
the corn pack will be very considerably cut. It will require 
very good weather conditions, indeed, to bring our output 
up to normal. Epwarp V. STocKHAM. 


Whiteford, Md., June 24, 1907. 
Tomatoes are not all planted and plants 
The acreage is about the same as 


Eprtor CANNER: 
are very small and late. 
last year. 

Corn came up very poorly and is two weeks late. It can- 
not be a full crop. Acreage is much less than last year. 

N. Scorr WHITEForD. 


NEW YORK. 
Albion, N. Y., June 24, 1907. 
EpritToR CANNER:—Our tomato acreage is the same this 
year as last, but a good many plants have died since being 
set by the farmers, on account of dry weather. 75% of 1906 


pack will, we think, cover the pack of 1907. 
ORLEANS COUNTY CANNING CO. 


Hamburgh, N. Y., June 22, 1907. 

Epitor CANNER: Our corn acreage is only about one- 
quarter of former years’ and that does not look very good 
at this writing. We are never heavy packers of corn and 
this year our pack will not be worth counting. The weather 
the past week has been warm and dry, in fact we now need 
some rain, although there is no real suffering as yet from 
the want of it. 

What tomato plants there were left have improved great- 
ly. Our acreage over last year was supposed to be larger 
by about one-fifth, but we doubt if the actual amount will 
be as large as last year, owing to losses of plants. 

HAMBURGH CANNING Co. 


Springville, N. Y., June 22, 1907. 

Epitror CANNER: Peas—Good stand of vines, two to three 
weeks late; bid fair to be an average crop. 

Beans—Same as peas. 

Corn—3oo acres planted. Farmers complain of seed not 
growing. Estimate one-half crop. 

Tomatoes—Season very backward. Probably one-half to 
two-thirds crop. Acreage about the same as 1906, but do 
not look for more than two-thirds the yield. 

SPRINGVILLE CANNING Co. 


MAINE. 


West Farmington, Me., June 24, 1907. 
EpDITOR CANNER: We have a full acreage of corn for all 
of our factories and at the present time we think that in our 
immediate vicinity the season is fully two weeks ahead of 
last season. At this time in 1906 the corn was just coming 
out of the ground, while our farmers are now hoeing the 
crop. If we continue to have favorable weather through 
July and August, we shall look for an average crop in our 
territory. It will all depend upon the weather for r thon two 

months and upon the frosts holding off in September. 
E. HERBERT DINGLEY. 


Portland, Me., June 22, 1907. 
Epiror CANNER: The past week has been good corn 
weather, although it must be remembered as coming two 
to three weeks late. As compared to 1906, it is much later. 
With exceptionally and continued fine weather from now 
until September 25th, there would be a possibility (not a 
probability) of a fair crop on an acreage of not over 75 

per cent of last year. MonMmouTH CANNING Co. 


Portland, Me., June 22, 1907. 
Epiror CANNER: We are at last having a spell of warm 
weather, and we hope it has come in time to give us a fair 
yield of corn. The season has been terribly backy ird, and 
most packers were short on acreage three weeks ago We 
should say that this cold, discouraging weather has placed 
them in a worse position than they were then. 
Saco VALLEY CANNING Co. 


MASSACHUSETTS. 


Newburyport, June 21, 1907. 
We cannot hope for tomatoes ready for 
canning before September Ist. We should have had a good 
acreage, but the delay of warm, seasonable weather has 
compelled growers to change from tomatoes and many have 
sown fodder crops. Linc Packinc Co, 


Mass., 


Epitor CANNER: 


PENNSYLVANIA. 
North East, Pa., June 22, 1907. 


Epitor CANNER: We were packing strawberries and peas 


at this date last season. Our acreage is about the same, 
but we will not have anything to run on much before July 
ist. If we have favorable weather we will have a fair 
crop of the above. Corn acreage is 50 per cent less than 


We are still taking up tomato plants. 
NortH East PRESERVING Works. 


= 


San Francisco, June 22, 1907, 
EpitoR CANNER: A couple of the Southern canners 
named prices on Peaches and Apricots early in the month, 
but the larger canners have made no move, and probably 
will not for a couple weeks or more. Perhaps the prices on 
new Peas and Asparagus will give an indication of proba- 
bilities in canned fruit prices. Water’s prices on Clings is 
just one grade in advance of last season’s opening, 20 cents 
per doz. His price on Apricots is lower than may be ex- 
pected from Northern canners, who are paying in Alameda 
and Santa Clara counties as high as $100.00 per ton for the 
fruit. This price may be discounted by lower priced fruit 
purchased in the San Joaquin. <A few growers combined in 
the latter valley and obtained as high as $70.00 for some 

varieties of Clings. CAL. 


last season. 





SAN FRANCISCO. 











BALTIMORE. e 





Baltimore, Md., June 24th, 1907. 
Last week gave us "the first. real sum- 
Every day was dry 


Epiror CANNER: 
mer weather we have had this season. 
and the temperature was quite up to the average for this 
season of the year. This change in the weather, however, 
did not bring about a decline in the raw market for peas 
and strawberries. This was quite a surprise to the packers, 
as it was confidently expected that should a few days of 
hot weather come on, these crops would be brought in with 
such a rush that the raw market would be lower. The only 
satisfaction packers can get out of it is that they can take 
comfort out of the thought that if this warm weather had 
not come, prices would have been very much higher than 
they are. In other words, they can say the situation is 
not so bad but what it might have been worse. 

One great factor in keeping up the market on raw peas 
is this: Stocks of cantied peas all over the country are 
practically cleaned up, hence all consumers of peas have to 
get their supply from the fresh produce markets. Ordinarily 
many housekeepers purchase canned peas at this season of 
the year when the price of the raw peas is high, because 
whilst they want to cater to the seasonable appetites which 
surround their tables, yet they find that they can usually do 
this better by buying the canned article than to pay an ex- 
cessive price in the raw market. This year, however, they 
have to buy: fresh peas, as canned peas are not to be hz 4, 
and the effect of this, as far as Baltimore is concerned, 
that the commission men who ship fresh peas to all the 
Eastern and Northern markets are having such a deluge of 
shipping orders that they practically keep the. Baltimore 
raw market cleaned up, and thus allow no glut to take 
place. This, it will at once be seen, works against the in- 
terest of the Baltimore packers who usually look for a glut 
and who get their work in, as a rule, whilst the glut is in 
evidence. 

It looks now as though there will be no cheap peas packed 
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in Baltimore this year, and from present indications, the 
total pack will not be any larger than it was last year, when 
it was much below the average. The market on raw peas 
has held up to gec and 95c, and although the quality is now 
running off, yet there seems to be no lowering of the price. 
This will mean that standard Junes will have to sell at 95c 
to $1.00 to enable the packer to get his money back, and 
sifted grades at proportionate figures. The quality of peas 
put up here so far has been very fine, the cool and wet 
weather having been favorable for good quality if not for 
a large crop. Sugar peas and marrows should come along 
this week, but as the planting of these two varieties has 
heen smaller during the past year or two in comparison to 

Junes than it formerly was, it cannot be expected that the 
raw market on large peas will be any lower than it was on 
the early Junes. 

Strawberries continue to sell at from 7% to 734c per 
quart, and packers have to pay these figures or else not get 
the goods. It can hardly be said that there was a scarcity 
of strawberries last week, for the arrivals were fully up to 
the average, but the demand for fresh consumption was so 
enormous that the market was kept thoroughly cleaned up. 
The quality of the fruit was fine, the size ‘being large and 
fruit firm. No. 2 standards are now being sold at goc per 
dozen, and even at that there is no great profit in it for 
packers. The demand is very heavy for extra preserved at 
goc for No. 1 and $1.50 to $1.60 for No. 2. It is expected 
that a good many strawberries will come in this week, but 
it is hardly likely there will be any glut and consequent 
break in prices, as the commission men and New York state 
fruit syrup manufacturers seem to stand ready to take 
nearly everything that can be offered to them. The advent 
into this market of New York State manufacturers of fruit 
syrups, who have been heavy buyers here this year, has had 
a great effect in keeping Baltimore packers from getting 
fruit at reasonable prices. 

Packers are now busy on gooseberries. They are paying 
oc per lb. for the raw fruit; whereas 6c per Ib. used to be 
considered high. A good many futures were sold at &oc, 
and indications are that the sellers of these will lose money 
in producing the goods, for at 9c per lb. No. 2 standard 
gooseberries ought to sell at $1.00 to enable the packer to 
make any profit. In view of the fact that all fruits seem to 
be scarce, it is not likely that there will be much of a de- 
cline in the raw gooseberry market. The demand is very 
heavy at goc, but few packers seem to be willing to accept 
this figure for any great quantity. 

Blackberries and raspberries will be the next small fruits 
to come along. There is said to be a fair crop of blackber- 
ries, but a very poor crop of raspberries. Blackberries are 
now being offered at 65c, but no packer seems to be willing 
to take chances on raspberries. Cherries ought also soon 
to come in. The red cherry crop is said to be a failure, 
but there is an average crop of white cherries. Taking the 
small fruit situation as a whole, it looks as though every- 
thing will be put up at a high cost, but that the demand 
will be so large that there will be little or no surplus left 
over of any variety shortly after the close of the season. 

A few string beans are being packed, but no great que inti- 
ties as yet. The market on the canned article is 67%c per 
dozen for No. 2 standards. Whit& wax are selling at the 
same figure. 

The spot tomato market continues to advance. A _ few 
can still be found at $1.00, but most holders are now asking 
$1.05. It would not surprise me to see a $1.10 market before 
new goods come in. The change in the weather has caused 
a stand-off between buyers and sellers on futures, and 
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should the favorable weather continue, I am inclined to 
think that the price on ‘futures will, soon begin to ease. off. 
Corn. continues to advance,’ and in my opinion, -it* will go 
still higher, atid will stay ‘tip even whén hew” pat cking “is 
ready for shipment: ‘TARTAR. 





SEATTLE. | 





Seattle, Wash., June 19th, 1907. 

Epitor CANNER: Brokers report considerable interest on 
the part of jobbers throughout the country regarding futures 
in the 1907 pack of canned salmon, but they say it is too 
early to make any definite statements. Tentative orders 
have been widely booked on Red Alaskas and Puget Sound 
Sockeyes subject to opening prices-and the usual safeguards, 
but further than this the brokers will not go. Chums and 
pinks are in active demand at the opening price of 75 and 
80 cents, respectively. The disclosures of the Columbia 
River Packers’ Association prices on Chinooks has resulted 
in a confirmation of the orders already booked covering 
virtually the entire pack for 1907, computing it on the basis 
of last year. In case of a shortage in this pack, these large 
orders booked in advance, would result in pro rata deliver- 
ies. 

In considering the situation at the commencement of the 
1907 packing season, one cannot, in view of the almost 
bare market, but recur to the subject of remarkable increase 
in consumption of canned salmon during the last year, and 
speculate upon how the 1907 pack is going to meet the de- 
mand which will arise between the completion of the pack 
and that of 1908. Prior to the completion of the 1906 pack, 
the consumption of canned salmon for only three or four 
months amounted to over half a million cases. There are 
still three months inte vening until the time when the 1907 
pack shall be available for consumption, and yet the 1906 
pack of 3,165,000 cases (not including the output of British 
Columbia) is virtually all.sold up. It looks as though in 
the next three months before the 1907 pack reaches the 
market, that not only would the canned salmon at the pres- 
ent time in the hands of the jobbers be entirely cleaned up 
by actual consumption, but that there would be an actual 
demand for weeks which cannot be supplied at all. This 
will throw the 1907 pack into the hands of an actually hungry 

market, and it is likely that the orders booked directly after 
the naming of 1907 prices will break all records. It is not 
likely that the 1907 pack will exceed that of 1906. Perhaps 
it will not equal it. If this is the case, it will be first come, 
first served, and buyers who wait until later on in the sea- 
son to replenish their stocks, may be up against some very 
stiff prices as a result of the scarcity. SOCKEYE. 





PORTLAND. 








Portland, Maine, June 24, 1907. 

Epiror CANNER: If any prophet can tell what the out- 
come of this freak weather will be he has got a “cinch,” 
for the people who said “isn’t this hot enough for you?” 
gave way to the sufferers from cold, to the “wet” and 
“dry”—in fact even the salaried “forecasters” in Washing- 
ton were “out in the cold.” All sorts of conditions pre- 
vailed during the week, extreme heat and very cold. From 
all accounts, this was almost universal throughout the coun- 
try. What the ultimate result will. be, no one can surmise. 
One thing is certain—we are confronted by smaller crops, 
generally, than usual, and” ‘# “decidedly higher market all 








pack. 


‘“The Canner.”’ 


21 WABASH AVENUE, CHICAGO 











WANTE PICKLES 


SAUERKRAUT 


Either for immediate shipment or future 1907 
Let me dispose of your products in this 

line. Reliable information always furnished. For 
reference consult Bradstreets, R. G. Dun & Co., and 


IN BRINE 


O. H. PFERSDORF, 
THE PICKLE AND KRAUT BROKER 
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around. As the acreage of many vegetables has been much 
reduced, especially corn, the output must be much smaller, 
for the age of miracles has passed. 

[ think my previous estimate to be full as accurate as is 
possible to know, just now, and, if anything, the pack must 
be less. Much needed rain has fallen in localities, but not 
generally, while in the most forward sections the season is 
from two to three weeks behind. 

During the past week, trading in canned goods was brisk. 
Many thousands of cases of corn, both spot and future, 
were sold, and all at advanced prices. As a matter of fact, 
no full standard can now be purchased below 7oc (anything 
below this price being off in some way) while fancy, if the 
best, brings 90c. There is corn for sale between these two 
limits, extra standard or off fancy, as some might say. 
Now it would take but the slightest call for: everything to 
be sold. I hear of no future offers on corn whatever. My 
opinion is that the exact situation is not fully understood 
by but very few buyers. Is my “guess” of a dollar price 
yet, much out of the way? Sellers are not “making a silk 
purse ovt of a sow’s ear” this season, or Maine corn out of 
labels. 

There are no spot blueberries to be had, squash or pump- 
kin. In fact very few futures in this line are offering. This 
seems like a “long look ahead,” but it is a true one. I have 
already written about the lobster and clam situations—and 
they are both pretty hard shells, with but little meat offer- 
ing. No bluebacks of any consequence have been packed 
here as yet—a nice outlook—but these fish may come before 











long. INDEX. 
NEW YORK, | 

New York, June 24, 1907. 
Epitor CANNER: ‘The spot market for canned goods has 


been generally firm on all offerings, but there has been a 
shade less activity in some quarters, though as a whole the 
market has been fairly steady. Conditions are substantially 
unchanged from last week, though holders, as a rule, are 
not urgent sellers. Considerably increased inquiry has de- 
veloped in some quarters, though so far it has not resulted 
in improved business. 

Spot red Alaska salmon is firmer with a range of $1.15@ 
1.20 quoted, and probably little available within the inside 
range. This increase is due to an increase in demand, 
which has developed during the week, and is somewhat 
aided by activity. Spot pinks are scarce and it is daily be- 
coming more, difficult to find chums. Holders are not willing 
to part with their goods under quotations. Columbia river 
chinook is steady, though the supply of new fish is scarcely 
sufficient to satisfy demand. ‘The feeling se€ems to be that 
there will be a higher market for a time and that it will 
then fall away. Conditions -are -generally satisfactory for 
sellers, but buyers would be glad to have a more liberal 
opportunity in obtaining supplies. 

Imported sardines are scarce and it is impossible to ob- 
tain anything below regular rates. The stock available is 
low and prices are stiff in all positions. Recent reports 
from France indicate an exceedingly small pack. 

Spot tomatoes ruled firmer through the week and it was 
dificult to buy in any quarter under $1.02% for full stand- 
ard Maryland 3s f. o. b. Baltimore. Some holders persist- 
ently asked $1.05 f. o. b. factory. Jobbing interest at the 
moment is light and so far as can be ‘earned no buying 
of importance is in progress. Jobbets are apparently satis- 





fying only -actual wants and holders are not pressing sales, 
believing that another advance will enable them to obtain 
still more liberal profits. No. 2s and Gallons are prac- 
tically out of first hands. Sales of gallons have been re- 
ported at $4.00 here and 2s are held firmly at whatever 


satisfies holders. The market is generally nominal, Ip 
futures one hears reports of offerings at 87!c f. o. b. for 
‘ull standard 3s, but the general quotation is goc f. o. b, 


factory. Buyers show no great degree of interest. Gallons 
and No. 2s are firm, but unchanged. New Jersey packers 
in nearly all instances have withdrawn. The crop situa- 
tion is still worrying them somewhat, though a consider- 
able improvement has been reported during the week. 

A marked firmness is noted in spot corn on all offerings 
of good quality. Some packers of state corn have with- 
drawn from the market under 70c delivered. Southern Maine 
style pack is more firmly held, but no quotable advance has 
been made. Spot prices have all been marked up to cor- 
respond with the higher ideas of sellers from first hands. 

New pack spot peas attract a good interest and sales have 
been made at $1.10 f. o. b. factory for standard Junes. The 
finer grades are not freely offered in any quarter and buy- 
ers are obliged to look considerably before finding anything 
that is up to the standard of requirements. The crop out- 
look in the immediate vicinity of New York has improved 
somewhat under the influence of better weather and packers 
are less discouraged than they were a week ago, though 
one week of good weather has scarcely been sufficient to 
make any material difference. 

Southern packers are not quoting peaches freely. Straw- 
berries are more firmly held, with sales of preserved 2s at 
$1.75 for shipment from Baltimore f. o. b. there for No. 1s 
the quotation is $1.00. Spot gallon apples are firm and the 
tendency is upward. Spot goods are quoted at $2.50@2.60 
in some quarters. Baltimore advices quote gallons at $2.50, 
Spot pineapple is firm and wanted. Blueberries are scarce 
and the tendency of prices is upward. HARLEM. 











United Kingdom’s Imports of Canned Fruits 
and Vegetables. 

The following table gives comparative figures on 
imports of canned fruits and vegetables into the Unit- ‘ 
ed Kingdom in packages during the periods indicated: 

Five months 


























In May. ended May 31. 

1907. 1906. 1907. 1906. 
California Fruits ...... 54,848 30,335 174,580 540,455 
Canned Apples ........ 750 10,204 79,913 56,488 
Singapore Pines ....... 22,809 32,546 225,589 158,681 
Tomatoes, American ... 1,000 450 2,056 5,148 
Tomatoes, French ..... 763 683 3,886 6,666 
Tomatoes, Italian ...... 15,925 15,541 102,422 91,466 

Look Up! 






Look up, dear friend! across the sky, 

Like lightest smoke, the clouds pass by; 

So shall sorrow from thee depart, 

Gently touching, like dreams, thy heart. 
—Basil Krasof. 












THE CANNER’s Want Ad. page is always interest- 


ing. 

























©. E. McMEANS, CHAS. A. TRIPP, 
Am. Soc. M. E. Am. inst E E 


Mefleans & Tripp 


ENGINEERS 





MECHANICAL ee ELECTRICAL 
MACHINE DESIGNERS 


Design and Superintendence of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 


607 State Life Bldg. INDIANAPOLIS 














Howard’s System of Capping 











Is now used by hundreds of Canners whom you will 
know, and why not? Our price is so reasonable that 
every house can affordto buy. @Are you having trouble 
capping cans with 2 7-16 inch openings? Just drop us 
a line, and we will show you how easy it is to cap large 
mouth cans. @Our booklet will interest the man that 
thinks, buys, and plans for a canning factory. Write for 
it. QWe have repeated orders this season from firms 
that bought last year. 























M. E, HOWARD'S ENGINE WORKS, ""'xarus. 
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National Wholesale Grocers’ Association 
Meets in Chicago. 


An event of importance in the food trades of the 
United States is the annual convention of the Na- 
tional Wholesale Grocers’ association, which opened 
in Chicago yesterday with a large attendance of gro- 
cery jobbers from all over the United States. The con- 
vention will continue in session three days in all and 
in several respects promises to be the most important 
meeting of wholesale grocers ever held in this coun- 
try. Hundreds of jobbing concerns are represented, 
and, in addition to the grocers, there is a large at- 
tendance of manufacturers of food products distrib- 
uted by the wholesale trade. 

The program yesterday morning scheduled an ad- 
dress of welcome by Ezra J. Warner, Jr., of Chicago, 
and a response by William Judson, of Grand Rapids, 
Mich. In addition to these, there were reports by 
the officers of the association, the members of the 
board of directors, and the counsel of the organiza- 
tion, and a number of addresses, including one by W. 
B. Timms, of New York, on “Pure Food Guaranty,” 
S. B. Steele of the Steele-Wedeles Co., of Chicago, 
on “Procuring Better Discounts,” and a paper by F. 
H. Madden, of Chicago, on “Membership.” 


Thursday’s Program. 


The program for Thursday follows: 


Morning session: Discussions on the following subjects: 


Relation of Manufacturer, Jobber and Retailer; Uniform 
Terms and Discounts; Combination Buyers and Chain 
Stores and the Legitimate Jobber. 

Afternoon session: Reports of various committees on 


resolutions; recommendations of committees and members 


for consideration of the executive committee. 
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Friday. 

Opening session: Election of officers; election of direc- 
tors; appointment of executive committee; discussion of 
and selection of place for next convention. 

Evening: Banquet in Auditorium Hotel. At this func- 
tion tendered by the Chicago entertainment committee, the 
following prominent speakers are scheduled for addresses 
on subjects of trade interest: James Wilson, secretary of 
Agriculture; Franklin MacVeagh, of Franklin MacVeagh 
& Co.; David R. Forgan, president National City Bank of 
Chicago; Levy Mayer, of Moran, Mayer & Meyer. 

The chief topic at the convention will be the na- 
tional pure food law and its operation, subjects which 
will be discussed at length by a number of the lead- 
ing minds in the wholesale grocery trade. 

The officers of the National Wholesale Grocers’ as- 
sociation, most of whom, it is expected, will be re- 
nominated to serve during the ensuing year, were 
appointed at the meeting at Buffalo, N. Y. They are 
as follows: 

Wm. Judson, of the Judson Grocery Co., Grand Rapids, 
Mich., president; F. W. Hannahs, of Wilkinson, Gaddis & 
Co., Newark, N. J., first vice-president; W. T. Chandler, 
of Franklin MacVeagh & Co., Chicago, second vice-presi- 
dent; Theo. F. Whitmarsh, of Francis H. Leggett & Co., 
New York, third vice-president; Ira B. Smith, of Smith, 
Thorndike & Brown Co., Milwaukee, treasurer; Alfred H. 
Beckmann, New York, secretary. 

Executive Committee: E. H. Sayre, of R. C. Williams 

Co., New York; S. B. Steele, of Steele-Wedeles Co., 
Chicago; W..N. Todd, of the Bittman-Todd Grocery Co., 
Leavenworth, Kan.; F. C. Bushnell, of the F. C. Bushnell 
Co., New Haven, Conn.; D. H. Bethard, of Jobst-Bethard 
& Co., Peoria, Ill.; Wm. Y. Wadleigh, of Webster-Thomas 
Co., Boston; John F. Kelly, of Foley Bros. & Kelly, St. 
Paul; Fred R. Drake, of Drake & Co., Easton, Pa.; Major 
Samuel Mahon, of J. H. Merrill Co., Ottumwa, Ia.; William 
C. Breed, counsel, of Breed, Abbott & Morgan, New York. 

Board of Directors: T. W. Ormiston, of Austin, Nichols 
& Co., New York; S. B. Steele, of Steele-Wedeles Co., Chi- 














FOODS ant THEIR ADULTERATIONS 


JUST PUBLISHED 


The Origin, Manufacture and Composition of Food Products, Description of Com- 
mon Adulterations, Food Standards and National Food Laws and Regulations 


By HARVEY W. WILEY, M. D. 
Chief Chemist, United States Department of Agriculture, Washington. 
q and Regulations for Enforcing the Food and Drugs Act, and 

includes Information Regarding Methods of Preparation and 
Manufacture, Tests for Adulterations, Effects of Storage, etc. Part 
6 deals with Vegetables, Condiments and Fruits, the Canning and 
Preserving Industry, Manufacture of Jams, Jellies, Preserves, etc. 
Dr. Wiley also deals with such subjects as Sterilization, Bacteria, 
Use of Starch in Canned Corn, Use of Sulphate of Copper in Canned 


Peas, Manufacture of Catsup. @ These are Strong Points in this 
= “Must-Meve-k” Bask 











DR. WILEY’S BOOK contains the Food Standards, Rules 








Every Canner and Preserver should Procure a Copy of Dr. Wiley’s Work, 
which contains 625 Pages, 11 Colored Plates, and 86 other Illustrations; Cloth. 


Order through THE CANNER 





Price $4.00, Postage Paid. 
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cago; E. H. Sayre, of R. C. Williams & Co., New. York; 
W. N. Todd, of the Bittman-Todd Grocery Co., Leaven- 
worth, Kan.; F. C. Bushneli, of the F. C. Bushnell.Co., New 
Haven, Conn.; O. B. McGlasson, of McNeill & Higgins Coj, 
Chicago; Wm. Y. Wadleigh, ‘of Webster-Thomas Co., Bos- 
ton; Jno. F. Kelly, of Foley Bros. & Kelly, St. Paul; Charles 
Groben, of Philip Becker & Co., Buffalo; C. L. Hare, of i 
C. Perry & Co., Indianapolis; E. G. Scudders, of Scudders- 
Gale Gro. Co., St. Louis; Fred R. Drake, of Drake & Co., 
Easton, Pa.; Major Samuel Mahon, of J. Merrill Co., 
Ottumwa, Ia.; W. C. McConaughey, of the Star Grocery 
Co., Parkersburg, W. Va.; F. . Milliken, of Milliken-Tom- 
linson Co., Portland, Me.; Jno. S. Brady, of McCord, Brady 


& Co. Omaha; Amos S. le Baton of National Grocery 
Co., Grand Rapids; Gilbert W. Lee, of Lee, Cady & Smart, 
Detroit; D. H. Bethard, of Jobst- os & Co., Peoria, 
Ill.; D, C. Shaw, of the D. C. Shaw Co., Pittsburg; Geo. A. 


Ouerbacker-Gilmore Co. 


Louisville, Ky. 


QOuerbacker, of 


Kraut Men Cultivate Closer Relationship. 

The meeting of the National Sauerkraut Packers’ 
association, at the Boody House, Toledo, O., last 
week, was attended by about twenty out of a total of 
twenty-three concerns holding membership in the as- 
sociation. 

While the meeting was held primarily for the pur- 
pose of giving the kraut manufacturers opportunity 
to become better acquainted and to cultivate closer re- 
lationship, the situation was informally discussed. It 
vas found that crops are at least two weeks backward. 
There was no discussion regarding the size of the 1907 
cucumber or cabbage acreage, and nobody suggested 
naming prices. 

The following concerns were represented at the 
meeting : 

Woerner Preserving & Packing Co., Liverpool, N. Y. 

Empire State Pickling Co., Phelps, N. Y 

Island City Pickle Co., Eaton Rapids, 

Ape Pickle & Kraut Co., Saginaw, 

; Claussen & Sons, Chicago, III. 

aa Meeter & Sons, Lansing, III. 

F. W. Gunther & Co., Racine, Wis. 

Clyde Kraut Co., Clyde, Ohio. 

Clyde Produce Co., Clyde, Ohio. 

Comstock & Slessman, Clyde, Ohio. 

Fremont Kraut Co.,. Fremont Ohio. 

Pressing & Orr Co., Norwalk Ohio. 

Young-Newland Co., Liberty Center, Ohio. 

Leroux Cider & Vinegar Co., Toledo, Ohio. 

Robinson Kraut Co., Green Springs, Ohio. 

Bellevue Kraut & Pickling Co., Bellevue, 

J. Weller Company, Cincinnati, Ohio. 

Skaneateles Kraut Co., Skaneateles, N. Y. 

Seneca Kraut & Pickling Co., Seneca, N. Y. 


Mich. 
Mich. 


Ohio. 


The Benzoate Question—Sulphate of Copper. 


Washington dispatches state that information re- 
ceived from unofficial sources indicates that the Board 
of Food and Drug Inspection may require that in 
those goods which are put up with the use of benzoate 
of soda the presence of such preservative in quanti- 
ties of not to exceed one-tenth of one per cent shall 
be stated on the label. 

The department has not yet promulgated its deci- 
sion on the benzoate question, but notwithstanding this 
a rumor has been current to the effect that benzoate 
of soda will be permitted until 1909, under the ruling 
shortly to be issued. 

The Board of Food and Drugs Inspection last week 
granted a hearing to J. D. Miller, legal representa- 
tive of Sprague, Warner & Co., of Chicago. The 
subject under consideration was the use of sulphate 
of copper in such goods as canned peas. Sulphate 
of copper is not used by American canners, but has 


been permitted in imported goods, provided its pres- 
ence were stated on the label. 


It is how understood 





that the Department of Agriculture. intends to pro- 
hibit the use of sulphate of copper even in imported 
articles, this ruling to go into effect as soon as im- 
ported goods. put out under present conditions have 
been-exhausted. In other words, orders for: the next 
pack must specify that the peas contain. mo sulphate 
of copper. 


Missouri Food Commissioner Appointed. 


Governor Folk has appointed as pure food commis- 
sioner of Missouri R. M. Washburn, who has held the 
position of state dairy commissioner. It has been de- 
cided to open an effice in St. Louis about July 1. 

Commissioner Washburn has been in St. Louis to 
examine some of the applicants for positions as food 
inspectors. Under the law, Mr. Washburn will have 
six inspectors. 


California Canning Season Opens. 

A Pacific coast contemporary, speaking of the open- 
ing of the canning season in California, says: 

“With the appearance of apricots in the market, the 
1907 campaign may be said to have been fairly begun. 
Canning opened up last week and is being prosecuted 
vigorously at Oakland, San Jose, Stockton, and other 
localities. This is generally the leading feature of the 
year’s pack, but the crop this year has been a partial 
failure, consequently the pack will fall short of the ex- 
pectations of the trade. There is a big inquiry in the 
East for the California article, and also in England, as 
may be seen by our letter in another column. Usually 
shipments from this port to Liverpool and London 
are very large. Cherries, black and white, are being 
packed freely. There are no prices given out yet.” 





Evils of Overtrading. 

D. E. Foote & Company, Inc., of Baltimore, in a re- 
cent circular have the following to say concerning the 
bad effects of overtrading: 

“One of the great evils in the canning industry to- 
day, and in the latter-day commercialism in general, is 
overtrading, otherwise known, to put it stronger, as 
speculation. There is too much selling into the far 
future of that which one does not possess. Packers 
are not to blame, jobbers are not to blame, and brok- 
ers are not to blame. It is the spirit of speculation im- 
bued in the American business man to-day, only after 
following the fashion set years and years ago. It can- 
not be contradicted that it takes the highest grade of 
morals to resist the great pressure brought down upon 
the packers to successfully resist future business. When 
one or more packers sell almost to the full against fu- 
ture crop contingencies, and should shoft crops prevail 
then matters go from bad to worse caused by keen 
competition for the raw material on a precarious mar- 
ket, which fundamentally is already made trying by 
natural, unpropitious causes, and made doubly critic al 
by the speculative element on the one hand and the 
conservative element on the other hand. The remedy 
is not at hand. Commercial supremacy, therefore, is 
the property of the fittest. And all must adapt them- 
selves to the conditions that obtain in the business 
world of to-day.” 


CANNER Want Ads. are resultful because they are 
read every week by the biggest packers in the busi- 
ness. Try one. 
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TRADE MARK TRADE MARK 








v= DIAGRAPH== 


REGISTERED 





THE [IMPROVED 


CiL CUTTING MACHINE 


BY USERS EVERYWHERE! 











McCORD-BRADY CO., Omaha, Neb. 
Jan, 21, 1907. 
“ After giving it a fair test in our shipping room, we have 
decided it is far superior to any machine we have ever 
seen or used.’’ 


THE RIGGS COMPANY, Wellsville, O. 
Feb. 17, 1906. 
“In mailing you our check for the Diagraph recently shipped 
us, we wish to express our satisfaction with the machine. 
simple a child could operate it, and packages*marked with 
these stencils certainly present a nice appearance. 


shipment.” 


WM. GRECHT CO., Baltimore, Md. 
May 8. 1907. 
“We finditis all you claimed it to be when we purchased it. 
It makes a neat stencil, nothing has gotten out of order, and 
we are very well satisfied with our purchase.” 


Itis so | 


We find it | 
very convenient for cutting other stencils as well as those for | 


NATIONAL ENAMELING & STAMPING CO., 
Granite City, II. 
April 22, 1907. 
‘‘It is far superior to any other stencil machine we 
have ever used.” 


GREEN VALLEY CANNING CO., Graton, Cal. 


| Jan. 19, 1907. 
‘It saves time and money.’’ 


KEMP, DAY & CO., New York City, N. Y. 
Jan. 7, 1907. 


1] “Have been using the Diagraph for the past two years and can 


| 
| 
| 
1 


highly recommend it. It has beeninconstant use daily, and 
is without a blemish and it works perfectly.’’ 








| Write for free booklet explaining the Diagraph 
and our “‘No Error’’ system of shipping. 








AMERICAN DIAGRAPH COMPANY 








24 N. Second Street, 


ST. LOUIS, U. S. A. 





























EMANCIPATION FROM LABOR TROUBLES 


THE CONOVER 
CORN HUSKING AND SILKING MACHINE 


It will work early and late 








does this thoroughly and effectually. 


if you wish and without a murmur. It never strikes. 


The backward season makes it possible for us to build, in 
time for delivery this season, a few more machines than we have 
already under contract. 


Your labor problem can be solved by us at an astonishing 
saving in your cost of husking. 


Machine hasa capacity of 250 ears per minute. 

Perfectly husks and silks all sizes without 
adjustment. 

Simple in construction. Thoroughly practical. 

Can be operated by unskilled labor. 


We have placed machines with some of the largest packers 
in the country. No packer who has seen it in operation has 
failed to place order. 


Write for particulars to H. COTTINGHAM, General Sales 
Manager. 119 S. Frederick Street, Baltimore, Md., or 


The Conover Machine Co. 
226 Land Title Building, Philadelphia 




















Kraut Manufacturers, Attention! 


Kraut 
Cutters 


Write for catalogue illustrating 
our new improved Kraut Cutters 
for 1907. 

Superior to any cutter in the 








world. 
Used by all prominent Kraut 
Manufacturers. 











Patent 
Core Cutters 


Every Kraut Manufacturer should 
have one. Saves 15% of your 
Cabbage. Gives the Kraut a better 
flavor. 

Used by all prominent Kraut 
Manufacturers. 

YOU CAN’T MAKE GOOD 
KRAUT WITHOUT IT. - 











Also Manufacturers of Meat and Vegetable Cutters for Mince Meat 
John E. Smith’s Sons Co., 


== eee, ©. ¥., U.S. Ac 
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Why Maine Corn Costs More Than Western. 


By F. B. Greene, 








When Maine packers go away South and West, or 
in fact anywhere outside of Maine, soliciting business 
at higher prices than packers in other states, they are 
confronted by many buyers, especially of late years, 
with the inquiry, usually couched in about these 
words: 

“We admit the superiority of Maine corn, but why 
are you obliged to ask more for it than for Western 
packed goods?” 

It appears as a matter of surprise to them, while 
we are only surprised that we do not “brace up” and 
get more price than we do. I will try to give some 
of the many reasons why we must get a higher price, 
also a few to show that we do not even now get 
enough. 


Contents of the Can: Corn. 


As a starting point, take the contents of the can, 
CORN: We have before us a late copy of THE CANNER 
in which we find an item reading that a certain West- 
ern factory “had decided to quit canning corn this 
season because the farmers wanted $6.00 per ton (in 
the husk) instead of $5.00 and $5.50 as last year, and 
even at the latter price the factory claimed they could 
not make any money.” We buy corn in Maine in a 
different way, that is, the kernels when cut from the 
cob. I have before me a list of ten farmers at one 
of our factories who figured, at the price paid here, 
2 cents per pound for cut corn, as follows: 

One farmer got..................$16.93 per ton in the husk 
One farmer got.................. 15.29 per ton in the husk 


One farmer got.................. 16.54 per ton in the husk 
in the husk 


One farmer got. 19.50 per ton 1 

One farmer got.................. 16.35 per ton in the husk 
One farmer got.................. 17.50 per ton in the husk 
One farmer got.................. 17.81 per ton in the husk 
One farmer got.................. 16.30 per ton in the husk 
One farmer got.................. 16.78 per ton in the husk 


One farmer got.................. 17.03 per ton in the husk 
An average of $17.30 per ton in the husk. 

This shows that the corn we put in costs about three 
times as much. 

Cans, Cases, Labels. 

Cans cost a little more here, as freight charges are 
higher, and practically all Maine factories are away 
from the railroads, necessitating cartage; this will 
easily figure I cent per dozen. 

Cases cost here at present 10 cents, as against 6 
cents in the West— 2 cents more per dozen. 

The general label used in the West costs from 75 
cents to $1.50 per thousand—the labels used on Fancy 
Maine corn cost from $2.50 per $4.00 per thousand, 
a difference of 2 cents more per dozen. 

Cost of Putting Label On. 

The cost of putting on a straight strip label, which 
is done with a machine, is practically nothing per 
dozen, while a fancy wrapper label is put on Maine 


corn by hand, with the ends artistically folded. The 
cost of labor for this alone is 1% cent to 2 cents per 
dozen. 

Water. 

Some bright reader may think. that the small amount 
of water used should also be mentioned. We don’t 
claim the cost of this to be more, but the world knows 
that prohibition Maine water is proverbially “the 
best”. 

Labor Cost—More Important Than All. 

The most important factor has been reserved to the 
last, that is the Labor Cost—the difference of the cost 
of a large volume packed under one set of experienced 
men, or dividing this amount into ten or twelve in- 
tegral parts, with as many experience department-fore- 
men for each division. Everybody acknowledges that 
the manufacturer who can get out, under one roof, 
ten times as much as the other man, can produce his 
labor cost at vastly less per piece. 

Take, for instance, either of the two larger pack- 
ers in Maine, whose total up-put is approximately two 
hundred to two hundred and fifty thousand cases, and 
who operate twelve to fifteen factories each to get this 
amount packed. 

Quite a number of our factories do not pack over 
6,000 cases, quite a number 10,000 to 15,000 cases; 
some pack 20,000 cases, and three or four 30,000 cases. 
I do not think 40,000 cases was ever packed in one 
factory here. The factories of Maine will not aver- 
age over 15,000 cases each. 

Besides the general workmen, each factory requires 
a superintendent, processor, field master, yard master, 
capper man, cooker man, machinist, weigher and office 
man, making ten valuable men who have to be paid 
as much to attend to the packing of 10,000 cases as 
though they were in charge of a factory packing 100,- 
000 cases. 

I have visited some of the large Western factories, 
and I must confess admiration for their up-to-date 
management and cleanliness, as well as for their fine 
lines of automatic traveling hoists, cranes, carriers. 
dumps, chutes, etc., all working to perfection, and 
cheapening labor costs. But we could not practically 
equip our factories, packing only ten to twenty thous- 
and cases a year, with such machinery. We are 
obliged to go slower at more expense. Also, in order 
to uphold the fair name that Maine has obtained, we 
are obliged to exercise such great care, with “eternal 
vigilance” as our watchword, that to push things 
through as other states do would be impossible. 

We are obliged to pack two grades, fancy and stand 
ard; and he whose standard pile is the largest is pack- 
ing the best and highest quality of fancy. Standard 
Maine corn is sold for 15 cents per dozen less than 
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always give satisfaction. Prompt shipment. 
per barrel. Good clean barrels. 








COOKED FLOUR PASTE 


rs than any other two paste makers. 
Full weight, 250 Ibs. net, gross weight, 270 Ibs. 
Paste will keep for a long time without moulding or souring. 


@ Wesupply more paste to canners and packe 


$1.50 PER BARREL F. O. B. CHICAGO 


ESTABLISHED 1891, CHICAGO PASTE FACTORY 127 INDIANA STREET, CHICAGO: 


SPECIALLY PREPARED FOR 
CANNERS AND PACKERS 
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The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 





GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 


DANIEL G. TRENCH & CO., Gen’! Agents, 
42 River Street, CHICAGO, ILLS. 
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fancy, but costs the packer just the same as his best. Maine Corn Comes from Maine Only. 

The superintendent who gets. two-thirds. fancy and Let. us not forget that Maine corn cannot be pro- 
one-third standard is called successful. Every case duced elsewhere, no more than French sardines can be 
of standard is packed at a loss, and increases propor-. made from Yankee herring, or codfish with red ink 
tionately the cost of fancy. make Alaska Salmon; Bass ale is not made in Mil- 
waukeé, Belfast Irish linen in Belfast,” Maine, o1 


Difference in Volumes. a 

- When you come to.consider that tén“acres is"a very 
large amouint for a Maine fariner to ‘plant, that the] 
average is not over two or three acres per planter, and 
that we have to drive out to see a hundred different 
pieces at each factory, and when you compare this with 
some of the Western places, where it is not unusual to 
have a hundred acres in one piece, and not uncom- 
mon for a factory to put up 100,000 cases against our 
15,000, you will perhaps better realize the great con- 
trasts, and the difference it means in labor and ex- 
pense. 

Again, Maine packers put up corn only, while many 
in other states pack peas, beans and corn, or just peas 
and corn, keeping their factories running for a longer 
period. We learn that in Maryland six weeks is used 
in packing corn alone—if Maine gets three weeks 
from the corn first maturing up to frost we are very 
lucky. 

Why Maine Packers Should Get Even More Price. 


veserin realty Cz ce > are r oettine ) 

rimarily, bec _ . they _— vate ae gening e fit This is a fancy Maine label, costing $3.50 per thousand. The illustration also shows 
enough to make a fair bank interest. No state has the the style of hand-folded ends Mr. Greene refers to in the accompanying article. 
prestige of packing the “best corn in the world” except 
Maine. Our corn, like our statesmen, is known and 
called fer everywhere (only to the Presidential chair 
in case of the statesmen). We pack not over 800,000 
cases in the whole state, and this amount cannot be in- 





Worth’s Paris gowns in Chicago. We have in a 
sense a monopoly, and should profit by it, at least to 
the extent of a fair dividend. 


Opinion of a Prominent Buyer. 


creased. While Maine is large in area, that part of it I am not alone in this opinion, as one of the largest 
not covered with lakes, mountains, forests or pota- canned goods buyers in the United States told me two 
toes is already occupied with corn factories, that is years ago, when I closed an order with him at 95 
to say, all available locations are taken up. The acre- cents: “You Maine packers should get more, and 


age cannot be increased at these factories—it will might, if there were not such a rivalry among you to 
rather be diminished, if for no other reason than that see who would sell out first.” He also said that he 


of inability to hire farm help. would be as willing to pay $1.10 as 95 cents if it was 
Allowing this to stand, as it is, a fact, let us reason: the going price, and could dispose of as much as at 


Among the ninety millions of people in the states, with 95 cents. He also reminded me that comparatively 
ever-increasing wealth, living better in every way, and only a few years ago $1.20 was the price usually paid 
becoming more epicurean in their tastes every year, for poorer goods and that the population and indi- 
there are enough of the class of people who are able vidual wealth had materially increased since. Re- 
to try, at least, to satisfy their palate, to buy 50 per member, in reading this that it is the opinion of a 
cent more Maine corn than is now packed, even at buyer of canned goods whose name is as familiar to 
25 cents more per dozen. the packers as is Roosevelt’s to the general public. 





Little Gem Cap Placer 


NEVER misses placing a cap, 
and NEVER makes doubles. 
Feeds solder hemmed caps to 
any size cans. Will work with 
any continuous capper. Simple 
—easily operated, nothing to get 
out of order. Cheap in price. 
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LEBANON, - OHIO 
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REFERRING TO 


“Stewart” End Seam 


SOLDERING 
MACHINE 
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The Stiles-Morse Co., 
138 Jackson Boulevard, 
Chicago, Illinois. 
Gentlemen: 

We take pleasure in advising you that the "Stewart End Seam Sold- 
ering Machines installed in our plant have now been running for several 
months, and are giving the best of satisfaction. We are soldering Mo. 2 
cans at a rate of from 55,000 to 60,000 cans per day of ten hours, with 
never to exceed 3.25 lbs. of solder per thousand cans 

We have had no trouble whatever since the machines were set up, 
and the cans produced are bettef and have fewer leaks than any cans we have 
ever made. One operator easily takes care of both machines and still has 
Plenty of time on his hands. This "Stewart" Machine is, without doubt, 
the biggest money saver that has been offered to Can Manufacturers during 
the writer's experience in the can business. 

Yours very truly, 


THE JOHN BOYLE COMPANY 
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STILES - MORSE COMPANY 


138 Jackson Boulevard, Chicago, Illinois, U. §. A. 
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If I have made any erroneous statements as to facts 
it is unintentional and I stand ready to be corrected. 
My opinions may be condemned, but don’t crucify me 
for them. A few years ago one of my brother Maine 
packers (if I may use so intimate a term in speaking 
of one as widely known as he) accused me of saying 
that corn should bring $1.00, and then selling for go 
cents. I replied that I acknowledged the fact, but 
was driven to it because the larger and better-known 
packers made the price, and it was up to me to fall 
into line or fall by the wayside, but that I had not 
changed my opinion, and can add that it is now, two 
years later, the same. 


Masters Tomato Plant Setter. 


This hand mechanical plant setter is built on scien- 
tific principles throughout. Its conical jaws are made 


of heavy sheet steel and the main body or _ water 
reservoir and plant tube of heavy tinned plate. The 
water valve is of brass. with rubber packing. The 


valve rod and trip spring are of steel wire; thumb but- 
ton and other fittings are also of brass. The machine 
is well put together with rivets and solder and should 
last for years—Manufactured by the Masters Planter 
Co., 178 So. Water street, Chicago. 





Poor Prospect for Lobster Pack. 


A leading Canadian lobster packer reports that the 
fishing has been very bad and forecasts a big shortage 
in this season’s pack. He predicts that unless the catch 
improves materially very soon short deliveries will be 
made. 


Sinclair-Scott Co. Delivering New “Mary- 
land” Automobiles. 

The Sinclair-Scott Company, Wells and Patapsco 
streets, Baltimore, Md., are turning out a number of 
the “Maryland” automobiles of their manufacture. 
The “Maryland” is said by those who have seen it to 
be a beauty, of graceful design, and an exceptional 
machine for speed and stability. Everybody that 
knows the Sinclair-Scott Company knows they would 
put none but the very finest materials into machines 
manufactured by them. The “Maryland” auto cer- 
tainly seems the right machine for a canner to use. 


Try a 


Looking for a cannery superintendent? 
CANNER Want Ad. 


Maine Notes. 


E. A. Gammon of the Minot Packing Company and 
Mrs. Gammon are taking a vacation at “Camp Ellis,” 

F. D. True, of Fernald, Keene & True, and his fam- 
ily have gone to their summer residence on Pigeon 
Hill, near Mechanic Falls, Maine, for the season. 

Franklin F. Noyes, who has factories at Weeks 
Mills and East Wilton, Maine, has gone to Massachu- 
setts to take charge of a factory for Roger L. Sher- 
man until August 15th. This will occupy Mr. Noyes’ 
time while his corn in Maine is growing—if it grows, 

The weather bureau man says that Sunday, the 16th, 
was the first day for a month that the temperature 
reached normal, it being 81 degrees at noon. Tues- 
day, the 18th, we thought the “Good Old Summer 
Time” had surely arrived—g6 degrees at noon. Since 
then the weather has been quite decent from the corn 
packer’s standard of weather. But it must not be for- 
gotten that, however propitious future days and nights 
may be, Maine corn planters were obliged to _ start 
planting three weeks later than usual. 

Twitchell, Champlin Co., of Portland, are running 
their can making plant to its full capacity, which is 
50,000 No. 2s per day. Their machinery is most mod- 
ern and is doing fine work. Besides making their 
own cans, they manufacture for many Maine packers, 
for vegetables, fruit and fish. Their manufacturing 
building being located on Merrill’s wharf, with car 
tracks running in, gives therh fine shipping facilities 
either by rail or water. 

Among the prominent personages in attendance at 
the annual convention in Chicago this week of the Na- 
tional Wholesale Grocers’ association is Mr. F. B. 
Milliken, president of the Monmouth Canning Co., and 
vice-president and general manager of the Milliken, 
Tomlinson Co., one of New England’s leading whole- 
sale grocery houses. Mr. Milliken is one of the lead- 
ing representatives of the Dirigo State and will de- 
liver one of the principal numbers on the program, an 
address on “The Value of the Association Work.” Mr. 
Milliken is not only prominent as a grocery jobber 
and canner but is honored among Portland’s citizens, 
whose candidate he was for the mayoralty at the last 
election in the Maine metropolis. 


Referring to the recent sharp advance in the price of new 
crop dried peaches on the Coast a packer writes that it was 
partly due to the failure of the apricot crop, which has turned 
the attention of European buyers from the latter to the 
former. 




















SPECIAL-lf you want the LONG GUT Sauerkraut 


You must place your order immediately for the GERMAN CABBAGE 
CUTTING MACHINE, as it takes about six (6) weeks for these ma- 
chines to arrive from Germany, and any machines bought after July 1st 
may not arrive in time for the beginning of the Cutting season. 


Delays are dangerous, so do it now. 


O. H. PFERSDORF, 21 Wabash Ave., 7 
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WHY WRAP BY HAND| | 


THE BURT WRAPPER 


Does much Faster, Neater and Cheaper Work 
2G 5 RE -  RR 
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Is there any good reason for employing an obsolete 
and expensive method when there is a decidedly 
Better and Cheaper one? 
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the BURT WRAPPING MACHINE 


ought to be in every plant where wrapping is done—it 
is indispensable. This machine never tires, as do the 
human hands, consequently, the work it does is much 
more uniform than hand work. And the cost is so 
much less—only % cent a case; the cheapest hand 
wrapping costs double that, most of it even more. 


@ The BURT WRAPPER is one of the biggest 
Money-Savers and most valuable acquisitions to a 
plant. Why not instal one on the manufacturer’s 


i 
guarantee ? Consider it now! : 
‘ 


Burt ¢°/Viachine Company 


BALTIMORE : 
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Misbranding Under New York Food Law; 


The Guaranty. 

Portions of the Merritt bill revising the pure food 
law of New York State to conform to the federal 
statute, read as follows, in regard to misbranding and 
the guaranty: 

Section 166. Misbranding; application—The term “mis- 
branded” as used herein shall apply to all articles of food or 
articles which enter into the composition of food, the package 
or label of which shall bear any statement, design or device 
regarding such article, or the ingredients or substances con- 
tained therein, which shall be false or misleading in any par- 
ticular, and to any food product which is falsely branded as 
to the State, Territory or country in which it is manufactured 
or produced. For the purposes of this act an article of food 
shall also be deenied to be misbranded: 

First. If it be an imitation of or offered for sale under the 
distinctive name of another article. 

Second. If it be labeled or branded so as to deceive or 
mislead the purchaser, or purport to be a foreign product 
when not so, or if the contents of the package as. originally 
put up shall have been removed in whole or in part and other 
contents shall have been placed in such package, or if it fail 
to bear a statement on the label of the quantity or proportion 
of any morphine, opium, cocaine, heroin, alpha or beta eucaine, 
chloroform, cannabis indica, chloral hydrate, or acetanilide, 
or any derivative or preparation of any such substances con- 
tained therein. 

Third. If in package form, and the contents are stated in 
terms of weight or measure, they are not plainly and correctly 
stated on the outside of the package. 

Fourth. If the package containing it or its label shall bear 
any statement, design or device regarding the ingredients or 
the substances contained therein, which statement, design or 
dvice shall be false or misleading in any particular, or if the 
same is falsely branded as to the State, Territory or country 
in which it is manufactured or produced. 

Section 167. When Articles of Food not Deemed Adulter- 
ated or Misbranded—An article of food which does not con- 
tain any added poisonous or deleterious ingredients shall not 
be deemed to be adulterated or misbranded in the following 
cases 

First. In the case of mixtures or compounds which may 
be now or from time to time hereafter known as articles of 
food, under their own distinctive names, and not an imita- 
tion of or offered for sale under the distinctive name of an- 
other article, if the name be accompanied on the same label 
or brand with a statement of the place where said article has 
been manufactured or produced. 

Second. In the case of articles labeled, branded or tagged 
so as to plainly indicate that they are mixtures, compounds, 
combinations, imitations or blends, and provided that the 
package containing the same shall be labeled, branded or 
tagged so as to show the character and constituents thereof, 
provided that the term “blend,” as used therein, shall be con- 
strued to mean a mixture of like substance, not excluding 
harmless coloring or flz ivoring ingredients used for the pur- 
pose of coloring and flavoring only. Nothing in this act shall 
be construed as requiring or compelling proprietors or man- 
ufacturers of proprietary foods which contain no unwholesome 
added ingredient to disclose their trade formulas, except in 
so far as the provisions of this act may require to secure 
freedom from adulteration or misbranding. 


GOODS SOLD UNDER A GUARANTY. 

Sec. 170. Goods Sold Under a Guaranty——No dealer shall 
be convicted of a violation of any of the provisions of section 
165 or 166 of this act nor suffer any of the penalties for such 
violation if he shall establish to the satisfaction of the court 
before which any prosecution, action or proceeding is pend- 
ing, that he purchased such article under a written guz aranty 
signed by the wholesaler, jobbe , manufacturer or other party 
residing in the Usited States to the effect that the same is 
7 adultered or misbranded within the meaning of this act. 

Said guaranty to afford protection shall contain the name and 
address of the party or parties making the sale of such articles 
to such dealer and in such case said party or parties, resj- 
dent in this State, shall be amenable to the prosecution, fines 
and other penalties which would attach in due course to the 
dealer under the provisions of this act. No dealer shall be 
exempt from prosecution under the provisions of this section 
unless the sample taken for analysis is shown to be in the 
condition in which he received it from the wholesaler, job- 
ber, manufacturer or other party resident in the United St: ites, 
Where the dealer is relieved from prosecution under this sec- 
tion by the protection ofa guaranty signed by a person resid- 
ing outside of this State, if the said guarantor shall volun- 
tarily appear and submit himself to the jurisdiction of the 
courts of this State, he shall be liabie to the fines and penal- 
ties herein provided as though he were a resident of this 
State. But if said non- resident guarantor shall not so appear 
and submit himself to the jurisdiction of the: courts of this 
State and to’ the penalties herein provided, then the Commis- 
sioner of Agriculture shall report such violation to the Secre- 
tary of Agriculture of the United States or the proper officer 
appointed for the enforcement of the Act of Congress ap- 
proved June 30, 1906, known as the Food and Drugs Act and 
further it shall be the duty of the prosecuting officer to take 
proceedings in rem in the Supreme Court or the county court 
ior the confiscation of the article in question and if such article 
is condemned as being adulterated or misbranded within the 
meaning of this act, the same shall be disposed of by destruc- 
tion in such manner as the court may direct. 





Spraying with Bordeaux in Dry Weather. 

During the past few seasons many apple growers in 
New York State have noticed injury to fruit and 
foliage by the bordeaux mixture applied to prevent 
scab. In some cases this has been so great as to 
cause more harm than the scab, untreated, would 
have done; but spraying should not be abandoned on 
that ground; for should a bad year for scab come, 
the loss from the disease would overbalance tne spray 
injury of many years. 

That such injury is a reality, however, is very 
plainly shown in Bulletin No. 287 of the New York 
Agricultural Station (Geneva). Many of the most 
prominent and best apple growers of the state report 
such injury, notably in 1904 and 1905; horticulturists 
in other states have noted and studied similar troubles, 
and in a test at the station in 1906 marked evidences 
of bordeaux injury were shown on practically all the 
trees treated. 














GARLAND-VILA MFG. CO., 


a Muskegon, Mich. 


W. R. R. 








Ww. rR. ROACH & Ce. 





: In answer to yours of the 14th, please ship an Automatic Jr. No. 2% Gas Machine to 
our Kent City (Michigan) factory, to be ready to operate by June 10th. 

The machine you installed here two years ago has furnished us with plenty of gas of 
good quality for our six lines at a cost of less than one-half of the carburettors. We have 
had our insurance reduced and regard the machine equal ,o a Hawkins capper for canners. 
Yours very truly; 


FOR PARTICULARS ADDRESS 


GARLAND-VILA MFG. CO, 





HART, MICH., May 6, ’ 


W. R. ROACH @& CO. 





MUSKEGON, MICH. 
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OPEN FACTS 


OUR STREAK 
Yi 


ie, 











@. The American people have awakened, and now 
recognize the Sanitary Can as the up-to-date Can 
for up-to-date packers. 


@. The American people have been watching our 
“blue streak,” and have seen it burn its way from 
New York to San Francisco. 


@ We have justified our claims for the Sanitary Can, 
and now have the satisfaction of having it regarded 
by all, from can maker to consumer, as a necessity 
in the production of Better Canned Goods. 


@. Sanitary Cans and Sanitary Enamel-lined Cans 
have been Originated, developed and perfect- 
ed by us. Our many years’ experience is worth 
much to the packer. 


@. We manufacture only this type of Can, and de- 
vote our entire attention toit. We have no experi- 
ments to try out on any one. 





“THE CAN WITHOUT THE CAP-HOLE” 


Sanitary Can Co. 


FACTORIES: GENERAL OFFICES: 
FAIRPORT, N. Y. FAIRPORT. 


INDIANAPOLIS, Ind. 
BRIDGETON, N. J. N. Y. Office, 105 Hudson St. 

















Al! Cans Manufactured under Max Ams Patents. 
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The test proved very clearly that it is the bordeaux 
mixture that causes the injury, not the arsenites used 
with it, that weather conditions have much to do with 
the development of the russeting of the fruit and spot- 
ting the leaves which characterize the trouble, that an 
excess Of lime is not a preventive of injury, and that 
strong bordeaux causes greater injury than weaker 
mixtures. 

The station recommends spraying in dry weather, 
if possible; and suggests a trial of the 3-3-50 formula 
for bordeaux. 

Those who intend to spray or who have thought 
to omit spraying for 1907 should send at once to the 
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22,000 work people were employed. The number of 
mills in operation has since been increased to 450, and 
present trade indications point to the probability that 
the present year will prove a record in almost every 
respect. 


Investigation of Tomato ‘‘Blossom-End-Rot.” 

The accompanying illustration shows the tomato 
“Blossom-End-Rot,” which has been under investi- 
gation in California. This disease proved quite se- 
rious, particularly in Southern California, last season. 
Apparently it is a bacterial disease. The summer 





station for a free copy of Bulletin 287. 


British Tinplates—United States Best Customer. 

Concerning the British tin-plate industry and its 
distribution of products in foreign trade, Consul-Gen- 
eral R. J. Wynne furnishes an extract from the Lon-| 
don Times of April 22, which says: 

“The direction of the past year’s foreign trade in) 
tin plate showed very little deviation from that of the} 
previous year. The main current of the trade was to 


a 








the United States, to which the exports, though stead- 
ily diminishing, were greater than those of any other 
individual country and amounted to 61,518 tons, as 
compared with 63,050 tons in 1905 and 71,862 tons in 
1904. Great Britain has been able to retain this trade 
through the operation of the rebate of 99 per cent al- 
lowed on goods manufactured for reexport, the $1.70 
per hundredweight duty proving an all too effective 
barrier to the admission of British tin plates into the 
American home market. The trade with the colonies 
was practically staionary. 

“The exports to the British East Indies, including 
India, amounted to 47,725 tons, as compared with 44,- 
138 tons, or an increase of 3,581 tons; but the ship- 
ments to Australia fell from 17,440 tons to 16,159 
tons, and those to Canada from 21,238 tons to 19,986 
tons. The Canadian trade is threatened by local com- 
petition as well as by that of the United States, and 
Welsh manufacturers are already reconciling them- 
selves to the probable eventual loss of this trade in 
addition to that of the United States; but the quality 
of the product is still unrivaled, and it may be noted 
that the quantities exported both to Canada and the 
United States during the first quarter of the present 
year show an increase approximately of 50 per cent 
over those in the corresponding period last year. 

“At the end of the year 381 tin-plate mills and 60 
sheet mills were working, and at these 441 mills over 





Tomato Fruit Rot. 


blight or wilt of the tomato, a fusarium fungus dis- 
ease, is spoken of as California’s most serious tomato 
trouble. It is to be the subject of study this summer 
at the Whittier Laboratory. 


Experience of Pennsylvania Farmers in 
Canning Business. 

THE ARTICLE BELOW WAS PUBLISHED IN THE PHILA- 
DELPHIA RECORD IN THE FORM OF A DISPATCH FROM 
SHOEMAKERSVILLE, PA. ! 

It is not often that the Pennsylvania Dutch farmer 
gets tricked, but when he does he pockets the trick 
without a murmur, and you can rest assured that he 
won't nibble at that bait again for a long time. This 
was demonstrated in quite a number of localities 
where schemers with smooth tongues overpersuaded 
the Dutchmen and got them to start canning estab- 
lishments in various parts of Berks and adjoining 
counties. 

A Perry township farmer says it all happened this 
way: “We lost lots of money. A man came here 








P. A sa e N TS 48 page book free, highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D. C. 























TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. . Order through THE CANNER. 


BEAN CULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 














THE. EBY TOMATO CORER and 
PINEAPPLE EYE ROMOVER 


Cuts the core and eyes out 
cone shape; does the work 
neatly and fast, saves fruit, 
labor and money. 


$5.00 
.50 


Price per dozen, - - 
Price for one by mail, post-paid, 





FOR SALE BY 


Jd. EBY 


TROTWOOD, - - - 





OHIO 
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LOTS OF CANNERS SAY 


@That they would not try to use a Labeler without a Knapp Boxer. They are right 
too, for the Boxer saves from one to two persons. 








—_—_— 
——- 











@The New Knapp Labeler has a new pasting device, with all the features of the regular 
- Machine, and will do more and better work than any Labeler yet produced. 


@]t is also made adjustable for 2, 2 1-2 and 3 pound cans. It is automatic, simple in 
construction, always ready for instant use. 


| @Uses REX RUSTLESS PASTE which prevents staining of labels. 
} @Our new pasting device can be placed on any Knapp Labeler. 
QWith this invention any kind of paste or cement may be used. 


@The Knapp Cap Labeler for labeling the ends of cans is a winner. We make other 
=d kinds. Price according to capacity required. 





@We lease or sell outright and make exchange deals. Ask us. 


The Fred H. Knapp Company 


Office and Factory, 324 Washington Blvd. Salesroom, 41 River St., Chicago 


























owe a 




















[Ge wal WENTIETH Century Gas Apparatus is the only 
— VRE rT Gas Machine that combines the air and oil 
together in predetermined and exact ratio, mak- 
ing a fixed quality of gas, and produc- 
ing a uniform heat. There is no flow 
back or return to the storage tank. 
Every drop of oil is completely vapor- 
ized and consumed. Air does not come 
in contact with oil in the storage tank. 
Oil is always pure and undeteriorated, 
and same quality of gas is hed from 
last pint of oil as when tank is fully 
charged—service is cheaper and sup- 
erior to the system you now employ— 
furnished on trial to responsible con- 
cerns. Is thoroughly safe, being placed 
in class ““A’’ by insurance underwriters. 
No special building is required for its in- 
stallation. Wemake 
small machines for 
one line packing 
houses. Write us, 
advising what you 





now use and cost 
of same, and we 
will be glad to sub- 
mit proposition. 


C. M. KEMP MFG. CO. 


401 E. OLIVER STREET a BALTIMORE, MD. 
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and told us a nice story as to the immense business 
that was done by industries of this kind. He told us 
how many thousand cans of goods we could put up 
in a season and the immense market there was for 
our product. He turned up the smooth side for us 
to look at; the rough side we discovered afterwards.” 

Agreeable to this promoter and others and their 
suggestions, hundreds of farmers held meetings in 
many sections of the counties in this part of the state 
and were finally induced to enter into a business of 
which they knew about as much as the “man in the 


moon.” Corporations were organized by selling from 
100 to 125 shares at $100 each, and factories were 
erected costing from $10,000 to $12,000 each, the 


money being paid to the promoter for erecting the 
plant and equipping it with the proper machinery. 
THERE WAS A HARVEST. 

Those promoters had the first harvest, and the best, 
too, say the Berks farmers to-day. The farmers, hav- 
ing paid for the factories by their subscriptions, now 
formed themselves into boards of directors. A presi- 
dent and a secretary were elected. The latter usually 
saw that the farmers should have enough seed te sow 
to raise tomato plants and bean stalks and enough 
sweet corn. So the sweet corn farms in the canning 
districts varied from 100 to 200 acres, and tomatoes 
from 60 to 150, and with peas and beatis of smaller 
acreage. The secretary usually gave the instructions 
to the farmers how to raise this crop, how to cultivate 
it so as to get the. best result. Everything was prac- 
tically new to many a farmer, and the first year nearly 
every one lost money in the experiment of raising 
the vegetables, and then lost another good bunch from 
inexperience in so canning goods that they would 
keep well and command a good market price. 

The Dutch farmers are pretty shrewd fellows, but 
when it came to the job of managing a canning fac- 
tory they were handicapped, as they had hardly one 
among them who understood anything about the 
process. So they hired process men from New York 
and the New England states, paying them $100 per 
month for eight months’ work. Here they lost again, 
in each instance, $400, as they only needed those 
“processors” four months out of a year, and the other 
four months there was no skilled work at hand for 
such high-priced men. 

The tricked farmers began to sharpen the edges of 
their wits and got their. young men to watch the 
process of putting up the canned goods, and by the 
third year every “processor” who had been earning 
an $800 salary was looking for another job, and the 
farmers were doing their own work. The Shoemak- 


ersville cannery lost through its second year by its 

second “processor” $1,000 worth of cherries and $3,- 

000 worth of corn. The cherries were not pr perly 

pitted and the stones remaining in the cans re sulted 

in fermentation, while the loss to the corn was due to 

careless packing. e 
WONDERFUL “CO-OPERATION.” 

The canning factories were to be operated on the 
co-operative plan, the arrangement being that what- 
ever was left after the cost of running the plant had 
been met should be distributed to those whose prod- 
uct was used. As soon as the canning season was 
over these farmers looked for their money. Not more 
than half the goods were disposed of, however, and 
it was impossible to settle. 

The farmers objected to waiting a year for their 
money and threatened that if they had to, before they 
could realize on their crop they would not plant any 
more crops to supply the factory, in which, mind you, 
many of them had a direct interest. This brought the 
boards of directors together, and the one decision that 
they were bound to adhere to was to pay the farmers 
cash for their products. How to pay them was an- 
other puzzler, for those very farmers operated the can- 
neries. They started in by paying everybody $15 
per ton for corn, no matter whether it was sweet corn, 
little corn or a little of both. They soon learned this, 
too. Prices dropped from $15 to $12, and finally at 
many canneries to $8 per ton, for only the best 
grades. 

The years 1904 and 1905 were their banner ones 
in consumption of large crops. Many of the fac- 
tories canned vegetables and fruits amounting to $30,- 
000 and $50,000. 

Suddenly they realized a great slump in wholesale 
prices, and here they suffered a loss again, and many 
a cannery was on the wrong side of the balance sheet 
at the end of the season. This so discouraged the 
farmers that when the 1906 season opened there were 
only a few in the canning localities willing to plant 
an acre of sweet corn or tomatoes (the banner canning 
crops) ; consequently many had to stop their canneries. ’ 
The few that survived the shock were those that had 
been put into individual hands, and were run on more 
scientific principles. Those that were run under the 
instruction of boards of directors were handicapped 
on all sides, as when ‘organization time came along, 
many farmers refused to become directors, though 
they were large stockholders in the plants. Finally 
came business reverses, and some factories went to 
individual owners. The cannery at this place was sold 
by the sheriff for $500, subject to a $17,000 mortgage, 








The Albert Landreth Co. 


PACKERS OF 


‘LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
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THE INVINCIBLE STRING BEAN CUTTER 











THE INVINCIBLE 
STRING BEAN CUTTER 


Cuts and Grades Cut String Beans and Other 
Like Materials. Is Guaranteed Superior to 
Any Other. Used by | 














FREDONIA PRESERVING CO. 
Fredonia and Wilson, New York 
SPRINGVILLE CANNING CO. 
Springville, - « New York 
ERIE PRESERVING CO. 
Irving, Model City, Fenton and 


North Collins, . . New York 
VAN CAMP PACKING CO. 
Indianapolis, ; - Indiana 
KAYSVILLE CANNING CO. 
Kaysville, : ‘ ‘ Utah 
KIRKLAND CANNING CO. 
Waterville, ‘ ‘ New York 


AND MANY OTHERS 
WRITE US FOR PRICES 








INVINCIBLE GRAIN GLEANER CO, 
SILVER GREEK. - = = NEW YORK 


























“DO IT NOW” 


Neverslip 
Can Cap 
Dropper. 







MANUFACTURED BY 


E. M. LANG COMPANY 


PORTLAND, ME. 














MASTERS 


RAPID 


PLANT SETTER 


is just as staple as 
the HOE or the SPADE 


on every well managed farm, and for 
setting out all kinds of plants, such as 


TOMATOES, 

CABBAGE 

TOBACCO, 
SWEET POTATOES, Etc. 


there is nothing to equal it in the U.S. 
today. Does better work than can be 
done by hand and more than twiceas fast 


EVERY CANNER 


should equip their growers with this 
Setter, because it does its work better 
than can be done by hand and the retail 
price is within thereach of all your grow- 
ers. No stooping, therefore no lame 
backs. Does absolutely sure work, and 
your farmers will be delighted with it. 
Write us at once for wholesale prices, 
testimonials and full particulars. 
Mention this paper. 


Masters Planter Co. 


Agri. Dept., 178 So. Water St., CHICAGO, ILL: 
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while the cost of the plant was some $12,000, mean- 
ing a practical loss to the stockholders of the 120 
shares. The only consolation that the Perry township 
farmers have, so one of them expressed it, was that 
they were not the only ones whose canneries went 
to the dogs. There are said to be about 20 that have 
met business reverses. 





Chicago as a Summer Resort. 

The Rock Island-Frisco Lines have just issued, 
under the above title, a profusely illustrated work de- 
signed to draw attention to the attractive features of 
Chicago as a summer resort. The half-tone photo- 
graphic views in the Rock Island-Frisco Lines’ folder 
are particularly striking, showing as they do twenty- 
eight of the most attractive features and points of 
interest in this big town. Some of the chapters in 
“Chicago As a Summer Resort” are: 

‘The Shopping District, “How Chicago Gets its 
Food and Water Supply,” “Chicago’s Drainage 
Canal,” “The Skyscraper,” “Some of Her Industries,” 
“The Government Squadron,” “Short Trips from Chi- 
cago,” “The Elevated Union Loop,” “Park and Boule- 
vard Circuit,” “The Zoo,” “Chicago as a Lake Port,” 
“The Bathing Beaches,” “The Various Play Houses,” 
“Private Parks and Summer Gardens,” “Chicago’s 


Libraries,” ‘The Art Institute,” ‘“Chicago’s Neigh- 
boring Resorts,’ and lastly, “Chicago’s Climate,” 


which has made the city famous as a summer resort 
America over. In regard to the climate of Chicago, 
the folder says: 

“Big town. Yes, big town. The world’s fourth 
city, great central market of the Western hemisphere 
and summer resort in one. To see the world’s fourth 
city and do it in the most perfect vacation haunt be- 
tween Alleghanies and Rockies, this is the proposi- 
tion. 

“Two conditions make the ideal summer resort for 
the man who wants refreshment with people. One 
condition is climate, the other—things ‘doing.’ A cir- 
cumstance enormously contributing to Chicago’s great- 
ness among the great is her location on Lake Michi- 
gan. It is this monster inland sea which is the regu- 
lator of Chicago’s temperature. Chicago has no cy- 
clones, no long protracted hot spells. Chicago is in 
an area of constantly changing airs. True, there is 
hot summer weather, but where in midsummer the 
tourist may mockingly inquire, ‘Is this your summer re- 
sort? Nature pulls the string, winds shift, temperature 





drops perhaps over 20 degrees even while you are ex- 


changing the latest pleasantries over the not unen- 
durable ‘heat, and all the big town is on its feet again, 
master of the world, Chicago knows nothing of de- 
bilitating humidity, nor of that dry heat which makes 
a man wish he were a seal or a polar bear. Much of 
Chicago’s prowess, moral and physical, is due to the 
invigorating climate, which is the breath of this great 
central market and playground of summer’s migrat- 
ing millions. So one condition of Chicago’s power 
and charm as a summer resort is her climate, and 
partly due thereto her extraordinarily low death rate. 
This little book is not designed to teach you all about 
Chicago, but just to tease you into letting Chicago 
teach you face to face. 

“Tn all the American continent there is no city where 
you can play and rest so comfortably and at the same 
time learn so much without really going to school as 
you can in great central Chicago, one of the world’s 
greatest ports and yet a thousand miles from the 
brine. Even if you would spend your vacation like a 
cat in the sun, and so bask, forget, loaf, but watch 
things, Chicago is the place for this indulgence; 
while should you want both to rest and learn the dual 
capacities of Chicago as pleasure resort and people’s 
university are extraordinary.” 





Canadian Close Season on Oysters Extended. 


The department of marine and fisheries at Ottawa 
has made an important change in the regulations gov- 
erning the taking of oysters in future, of which Con- 
sul H. A. Conant, of Windsor, sents the following 
particulars: 

‘The close season is under this new regulation from 
April 1 to September 30. Between these dates no 
oysters shall be fished for, caught, killed, bought or 
sold, or had in possession. This may mean that Can- 
adians along the border can not even import oysters 
from the United States.” 





Much Food is Wasted. 


The ordinary waste of food in an English middle 
class family would be sufficient wholly to maintain a 
French family of similar station; and the waste of 
food is at least largely due to the ignorance of cookery 
which prevails among the classes from which English 
domestic servants are derived.—London Lancet. 





For competent cannery help use CANNER Want 


Ads. 








duplication. 


Weight of Machine 120 Ibs., 


For particulars address, 





Allison’s Character Numerals 


FoR USE OF PACKERS AND CANNERS Ii CUTTING 
FICATION OR TRADE MARK NUMBERS ON END OF 


This System identifies your goods and the year packed. 


Identification number cut from 500 labels at ore operation of the ma- 
chine without separating or disarranging packages. 

Each purchaser given registration certificate, registering him under the 
number which his machine cuts, and protected under the patent against 

Separate character cut in connection with registration number to iden- 
tify year in which goods were packed. 

Characters can all be hidden, or exposed, at option of 

Packers can safely guarantee goods under buyers’ la’ -ls, 
their own, as identification is positive. 
shipping weight 135 Ibs. 

Price, including registration certificates and duplicate set of cutting 
dies, is $80.00 f. o. b. Chicago, LIL, 


H. H. ALLISON, Sac City, lowa. 


or Des Moines, lowa. 






DENTI- 
ABELS 


irchaser. 
as well as 





LAENES ALR ANSENENSIN EN 


(PATENTZAPPLIED For) 
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THE PERFECTED 


Phinney String Bean Snipper 



































The following Canners have contracted for the Phinney Bean Snipper 
for 1907 pack: 


MERRELL-SOULE CO., Syracuse, N. Y. 
FORT STANWIX CANNING CO., Rome, N. Y. 
KIRKLAND CANNING CO., Utica, N. Y. 
BATAVIA PRESERVING CO., Middleport, N. Y. 
ERIE PRESERVING CO., Buffalo, N. Y. 
NORTHEAST PRESERVING CO., Northeast, Pa. 
FREDONIA PRESERVING CO., Fredonia, N. Y. 
SEARS © NICHOLS, Pentwater, Mich. 

and Chillicothe, Ohio. 
J. D. FULLER © CO., South Dayton, Ohio. 
WINTERS © PROPHET, Mount Morris, N. Y. 


and Others 



































MANUFACTURED BY 


The Canners’ Engineering Company 


BUFFALO, N. Y. 














ASK FOR PROPOSITION 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 





WANTED 








WANTE D—F IRST- CLASS EXP ERIENCED PROCESS- 


reliable and industrious. Give references and_ state 


or, 
wages expected. Address Enumclaw Fruit Growers Asso- 
ciation, E numclaw, Wi ash. 


WANTED—E XPE -RIE NCE D H: AW KINS C. APP E R OP- 
erator for pea season. Address, giving references, wages 
wanted, Ft. Atkinson Canning Co., Ft. Atkinson, Wis. 
WANTED — EXPERT HAWKINS CAPPER OPERATOR, 
a giving references and stating wages expected, 
“KE. 275,’’ care THE CANNER. 


WANTED—SMALL CIDER PRESS 
etc.; steam power. Address John Sander, 
street, Chicago. 


WANTED EX PERIE NCED SPRAG UE 
operator, References required. Address 
Canning Co., Glenwood, Ia. 
WANTED—A MAN COMPETENT ON MANUFACTURE 
of catsups, chili sauce, to go south for one year. 
State experience Address “M. J., 40,” care THE 
CANNER. 
WANTED—A PROCESSOR 
ning factory. Pack tomatoes, 
Address Savannah Canning Co., 


WwW ANTED—COMPETENT MAN TO TAKE CHARGE 
of factorycanning tomatoes, peaches and pumpkin. State 
experience and lowest price, to begin at once. Give referen- 


WITH GRINDER, 
226 South Water 





CORN CUTTER 


New Glenwood 


sauces, 
and salary. 





"AND MANAGER FOR CAN- 
corn and pumpkins only. 
Savannah, Mo. 








ces. Address Wm. Chesterfield, Guthrie, Okla. 

WANTED—PICKLES IN BRINE, VINEGAR AND. IN 
German Dill; also onions peeled, for spot and future. Let 

me handle your line, which will be done to your entire sat- 

isfaction. Jacob Enoch, 936 East 168th street, New York 

City. 

WANTED—MANAGER FOR AN OLD ESTABLISHED 


canning factory, high-class goods; must thoroughly under- 


stand the canning of fruits and vegetables, also jams, cat- 
sups, baked beans, etc.; must also be a competent manager 
of help, steady employment to the right man. State salary 
wanted and give references. Apply Box 148, care THE CAN- 
NER. 


WANTED—A MANAGER FOR A SMALL PRESE RV- 
ing plant in Chicago. Must understand preserving of cit- 
also Maraschino cherries. Commercial ability necessary. 





ron; 
Give full references and state salary wanted. Communica- 
tions treated confidential. Address “H. B. G., 500,” care 
THE CANNER, 
WANTED D—BUYERS FOR A ‘BOOK ON ‘THE CUL- 
ture of Asparagus, by the leading authority, F. M. Hex- 
amer. The book contains 174 pages, cloth bound. Price, 50 
cts. ag ge Canners will find asparagus a profitable 


vegetable to pack, because demand always has exceeded sup- 
ply and will now be larger than ever, since the asparagus 
fields in California were destroyed by the floods. Address 
THE CANNER Publishing Co., 22 E. Randolph St, Chicago. 


W on g 7 ED—TO SELL THE WORK ENTITLED “THE 

Book of-Corn,” by Herbert Myrick, assisted by A. D. 
Shamel, E. A. Burnett, A. W. Fulton, B. S. Snow and other 
specialists; illustrated; upwards of 500 pages; cloth bound; 
price, post paid, $1.50. 


Address THE CANNER Publishing Co., 
22 E Randolph St, 


Chicago. 
WANTED — BOILED OR 
Vinegar Stock. 


Canin Darr 


Chicago, Illinois. 





CONDENSED CIDER AND 





WANTED—EXPERIENCED PACKER WOULD LIKE 

position on Pacific coast; familiar with all the goods packed 
in that district; first-class references. Address “Pacific,” care 
THE CANNER. 


ATTENTION, CATSUP MANUFACTURERS. 

Can place orders for another 1,000 bbls. catsup at from 2t1c 
to 35¢ per gallon in the city of New York and vicinity for 
the coming season. Accounts solicited. Address “Broker,” 
care THE CANNER. 








em FOR SALE 
FOR SALE—A NUMBER OF GOOD PICKLE VATS AT 
a bargain. Address “Salter,” care THE CANNER. 


FOR SALE—ONE HAWKINS CAPPER, COMPLE rE. A 











bargain. Address “Owner” care THE CANNER. 
FOR SALE—M. COOKER AND FILLER, GOOD - AS 
new, $575; 4 4 Model M cutters, in fine condition, $125 each, 
Address “J. R. S.," ¢ care THE CANNER. 
FOR SALE OR RE NT—L ARGE % ANNING F ‘AC rORY 
in city of Salem in the tomato district of Salem county, N, 
J. Address Hiles & Hilliard, Salem, N. J 
FOR SALE—100,000 NO. 3 CANS AT $17.75 PER M, 
No. 2 at $13.75 per M, made by American Can Co. sod ta in 


all f. o. b. cars, Covington. Address Covington 


Covington, Ind. 

FOR | SALE —NEW BOOK ON “CELERY CULTURE,” 
by W. R. Beattie, of Bureau of Plant Industry, U. S. Dept. 
Agriculture. This work contains complete cultural direc- 
fully illustrated. Cloth, 150 pages; price, 50c post- 
paid. Order through THE CANNER. 
FOR SALE—TOMATO PLANTS—ONE OF OUR CAN- 

ners has a surplus of fine Stone plants from five to seven 
inches tall in splendid condition for which he wants $1.50 
per thousand, packed and delivered to express company in 
central Indiana. Address Shearman Mercantile Co., Indian- 
apolis, Ind. 


good she ipe, 
Canning Co., 


of 
tions ; 








FOR SALE. 
BOILERS, SECOND-HAND. 
two 66 in. x 18 ft., one 66 in. 
three 54 in. x 16 ft., one 48 in. 
horizontal tubular boilers, two 250 h. p 
Heine Water tube boilers, and one 125 
All above complete with fronts, castings 
Page Boiler 


WE OFFER IM- 
x 16 f& 


x 14 ft, 


STEAM 
mediate shipment, 
two 60 in. x 16 ft., 
one 42 in. x 14 ft. 
and two 380 h. p. 
h. p. firebox boiler. 
and trimmings. We build and repair all kinds. 
Co., No. 14-16-18 Larrabee street, Chicago, III. 


IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 





with WAKEM & MCLAUGHLIN, INc., Chicago, borrow 
money if needed, and hold goods for higher prices 
Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof. Address 
WAKEM Chicago. 


& McLAUGHLIN, Inc. 362 Illinois St., 











SRE ce ee 


























FOR SALE—ONE CYCLONE PULP MACHINE; ONE 
Jersey Queen tomato filler; 1 small hand crane. Address 
W. L. Stevens & Bro., Cedarville, N. J. 


FOR SALE—1 MOORE & BRISTOL TOMATO FILLER, 

topper and wiper, 1 single dump tomato scalder, at a 
bargain. Address Oostberg Canning Co., Oostburg, Wis. 
FOR SALE—STEAM BOILERS, NEW AND SECOND- 

hand; tanks, jacket kettles, etc. Repairing carefully and 
quickly attended to. Page Boiler Co., 14, 16 and 18 Larra- 
pee St., Chicago. 
FOR SALE—25,000 NO. 3 CANS MADE BY THE AMER- 

ican Can Co., with solder hemmed caps, at $17.50 per M, 
including caps. Address Shearman Mercantile Co., Indianap- 
olis, Ind. 


FOR SALE—“THE BOOK OF CORN.” THIS IS A 

work of 500 pages by Herbert Myrick, assisted by B. & 
Snow and other corn specialists. Profusely illustrated; price, 
$1.50, post-paid. Address THE CANNER Publishing Co., 22 E. 
Randolph St., Chicago. 
FOR SALE—ONE MODEL M CUTTER, 1 BURNHAM 

cooker and filler, 2 M. & S. rotary silkers, 5 apple parers, 
1 Triumph capper, 1 Stevens foot filler, 1 Stevens power fil- 
ler, 1 Baker double dump scalder, 1 32x53 closed retort, I 
5 h. p. boiler, 600 platform scale, 1 saukerkraut cutter, ex- 
hauster, 4-ton wagon scale, bean grader, bean and apple 
filler, blower, crates, fire pots, worm screw cob conveyor, 
blanching tanks. Hugh Ross, Woodbine, Pa. 
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45 
FINE OPENING. — FRUIT AND VEGETABLE CAN- 
nery. Lewiston-Clarkston Bureau; Lewiston, Idaho. 





FOR SALE—1 MERRELL-SOULE PROCESS KETTLE, 

40x7 6 processing crates, 1 Max Ams double seamer 
(new), I Burnham corn cooker and filler, 1 50-gallon steam 
jacket copper kettle with cover, I 200-gallon steam jacket 
copper kettle, 1 25-H. P. boiler containing firebox, 1 10-H. P. 
vertical automatic engine, 35,000 1-lb. flat cans in crates; also 


400 barrels carefully selected tomato pulp packed in new bar- 


rels and in good condition. Must be sold immediately. Ad- 


dress Cleveland Food Products Co., Cleveland, O. 
FOR SALE—AN AUTHORITATIVE WORK ON THE 
culture of asparagus, by F. M. Hexamer. The book is 
illustrated and contains 174 pages. Price, 50 cts., post-paid. 
Asparagus is a product offering a rare opportunity to canners 
to make money on, as supply is always smaller than demand 
and this condition has been emphasized by the recent de- 
struction of more than 50 per cent of the asparagus fields of 
California, where the bulk of the American pack is made. 
Order through THe CANNER Publishing Co., 22 E. Randolph 
St., Chicago. 








CODE BOOKS. 

tN RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe Canner, 22 E. Randolph St., Chicago. 





Strawberries au Naturel in Glass Jars and 
Tins. 

To preserve strawberries nicely for fruit punch, ices, 
etc., berries should be selected which are large and 
firm, ripe, but not over-ripe. It is not desirable to 
mix red and white varieties. In the experience of 
the writer, the best sorts of preserving in this way are 
the Wonder of Cothen, Laxton Noble, and Black 
Prince. These are dark red; lighter colored varieties 
are Jucunda, Valkyrie, Paradise, and Meteor. A 
large white berry is the Pine-apple. The field straw- 
berry also keeps well. The fruit should be carefully 
gathered, after the dew is off in the morning. It is 
well to use scissors. If the berries are bought, be 
careful to select fresh and perfect ones. Wash them 
very carefully and gently, and remove the stems and 
hulls, by turning the berry cautiously from side to 
side. Do not pull out the stem. Inexperienced per- 
sons are apt to do this, and it is of great disadvantage 
in the further treatment of the fruit. While the ber- 
ries are being prepared, make a syrup of about 22-2 
per cent of sugar, skim well while boiling, and cool. 

When cool, put in a part of the fruit, more or less 
according to the size of the kettle. A copper kettle is 
best. Heat gently—almost to the boiling point, but 
do not let the syrup actually boil up, as this will tend 
to make the fruit fall to pieces. Take out the fruit 
carefully into an earthen dish, set in a cool place, and 
put the rest into the syrup. The next day add 2 per 
cent more of sugar to the syrup, boil and skim again, 
cool, and repeat the process of the day before. On 
the third day, shake the berries on a sieve. so that the 
syrup will drip off, and put them into glass jars or 
tins. If tin cans are used, they should be lacquered 
on the inside. Any berries which have been crushed 
or do not look well, can be left out, and used for mar- 
malade. The syrup is to be boiled once more, and 
brought up to 26 per cent., after removing the froth, 
then add to the fruit in the jars, so that it is well cov- 
ered. Wipe the edges of the jars clean, and sterilize 
them by keeping at a temperature of 85 to 90 degrees 
Centigrade for about five minutes, after closing them. 





Tins will need a temperature of of 100 degrees Centi- 
grade for sterilizing. The sterilizing can be done in 
a large kettle; a convenient apparatus for this purpose 
is a piece of tin with holes, and resting on three feet, 
set into the kettle to hold up the jars. A thermometer 
is needed to test the temperature. The jars are to be 
put on in cold water, and gradually raised to the de- 
sired temperature. After sterilizing, lift the kettle 
off the fire, and let the whole cool before taking out 
the jars. Keep them in a cool, dark place. The 
syrup remaining over may be strained, put into bottles 
well corked, and tied up, and heated to 100 degrees 
Centigrade (212 degres Fahrenheit, or it may be 
thickened to 38 degrees Centigrade and used for mar- 
malade. 

In large manufactories the jars are sterilized in the 
autoclave or in drying ovens, tin cans only in the auto- 
clave. 

Strawberries preserved in this way remain firm, 
without shrinking, and keep their natural color —Pure 
Products. 





Treatment for Peach Diseases. 


Great success is reported from all sections from the 
treatment which we have so frequently advocated for 
peach blight and curl leaf. Both diseases are showing 
up very abundantly where proper treatment was not 
applied, and the untreated trees and orchards present 
at this time a sorry spectacle indeed. There is now 
experience available to abundantly demonstrate the pos- 
sibility of complete péach blight control by fall spray- 
ing, and the absolute lack of effect of spraying too late. 
An experiment station bulletin on the nature and con- 
trol cf peach blight, with very extensive data on the 
subject, will be published during the present summer, 
and it is safe to say that growers who do not get off 
right next year will be very scarce. Few plant dis- 
eases yield so completely to treatment as these two of 
the peach.—California Fruit Grower. 





A Want Ad in THe CANNER brings quick returns. 
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Contents of the July Scribner. The “Memoria” of Velasquez. Illustrations from photo- 
Among the articles in the July Scribner is one e ae 
ar ee oe ne Seen eee ae Impressions of Contemporary France. IV—The Republic 
titled “The Garden as a Picture,” by Beatrix Jones. and Demneeciey. Barrett Wendell. 
“In order to have good gardens,” she says, in part, a he l 5k ney? a —— by James Montgomery 
“we must really care for the plants in them and know The 7 i " Fy og orig bietiad Nia eal 
‘ > - « ° rr. ° ° P ortoise ane is 9roduced in co rs 7 
them individually as well as collectively. This is an Jarvie ep al saaetie aasiicie ta — 
important part of the technique of the garden-maker ; The Last Busting of the Bow-Gun. Illustrated from photo- 


he must know intimately the form and texture as well — gtaphs by the author. L. A. Huffman 
as the color of all the plants he uses; for plants are to ; show Fruit of the Tree. Chapters XIX—XXIV. (To be con- 
. : pl inued.) Illustrations by Alonzo Kimball. Edith Wharton 

the gardener what his palette is to a painter. The 
two arts of painting and garden design are closely Honest Pickles. 
related, except that the landscape gardener paints with 
actual color, line, and perspective to make a composi- 
tion, as the maker of stained glass does, while the 
painter has but a flat surface on which to create his 
illusion ; he has, however, the incalculable advantage, 
that no sane person would think of going behind a pic- 
ture to see if it were equally interesting from that 
point of view.” 

Some of the other articles in the July Scribner are 


the following: : Z . é : : 
The Captains. A Boating Story. Illustrations by F. C. Bargains this week in THE CANNER’s Want col- 


Yohn. Mary R. S. Andrews. umns. 





A certain British pickle manufacturer is in doubt 
whether honesty is always the best policy. In a burst 
of conscientiousness, recently, he decided to be strictly 
on the safe side by putting just a shade more than a 
pint in his pint bottles. Then he shipped the goods 
to Montreal, only to discover that a customs regula- 
tion requires that anything over a pint is dutiable as a 
quart. 








The HARRIS PATENT POWER HOIST ann CARRYING MACHINE 


a Lom) 
7 to. “ : 















Sold under C. §, Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N.Y. For 
further information and catalogue 
address 

















Cc. S. HARRIS COMPANY, Sole Owners & Manufacturers, ROME, N. Y. 




















THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 





Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300 00, 
B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, __ Sole owners and Manufacturers, Chicago, IIlinois. 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 

















Piast | .. THE STAR ... 
3 CAPPING MACHINE 
Bos i Te 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, - ~ - o! - - - ILLINOIS 
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Bucklin’s GYCGLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md. 


UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup and for 


Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, 











CHICAGO 


Universal Liguid Filler 





For filling or finishing off 
Cans or Glass Jars of 


ANY SIZE WITH ANY LIQUID 


MACHINE 


_ 


The ideal BRINING OR SYRUPING 






































SUPPLIE 


FOR 
CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 
AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


OUR NEW CATALOG 


WHICH IS NOW READY FOR DISTRIBUTION. 


If you wish a copy send us your 
request early and it will be de- 
livered to you, all charges paid. 


H.Channon Company. 


Chicago. 








Continuous, Trayless and entirely automatic. This machine 
fills the can or Jar with liquid up to any desired height. IT fills 
to a dead line wherever set. Absolutely no waste. It is 
a simple, thoroughly well built, substantial machine which does 
not get out of order, Changes in height of fill or in size of can 
are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 

Gives perfect satisfaction at any capacity up to the above. 

Apply for further particulars, stating nature of work and size 
of can and opening. 


SPRAGUE CANNING MACHINERY CO. 


FACTORY SALES OFFICE 
HOOPESTON, ILLINOIS 42 RIVER ST., CHICAGO, ILL. 





DANIEL G. TRENCH @& CO., GENERAL AGENTS 


















THE CANNER AND DRIED FRUIT PACKER. 





49 























BOOKS YOU OUGHT to HAVE 








THE ART OF 


CANNING AND 
PRESERVING 


AS AN INDUSTRY 
By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@ In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order. 


FOR SALE BY 


“THE CANNER” 22 Randolph St., Chicago 





PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 22 Randolph St, Chicago 




















eatin f - Canners 


Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. S.. 
500 pages; $5.00. Postage, 29 cents. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage—By Manly Miles, 
M. D., F. R. M. 8S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. [llustrat- 
ed. 174 pages, 5x7 in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Appie Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. IIlust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 























LINK-BELT CONVEYORS 


FOR 


CANNERY PRODUCTS 
MEET EVERY REQUIREMENT 


Rapid Action; Clean, Noiseless Operation; Maximum 
Utility and Economy. Let us show you how we can 
Increase Your Facilities by Mechanical Handling. 


LINK-BELT COMPANY 


New York: Pittsburgh: St. Louis 
299 Broadway 1501 Park Building Missouri Trust Bldg. 
Denver: Seattle: New Orleans: 


Lindrooth, Shubart & Co. 440 New York Block Wilmot Machinery Co. 

















CANNING FACTORY OPENING. 


Any preserving plant or canning factory operator can- 
not possibly make any mistake should he decide to build a 
Plant at a certain city in Oklahoma along the 


Rock 


Island 





All conditions seem particularly favorable, ample acre- 
age could be guaranteed and liberal inducements would be 
given. Write Today for particulars. 


Our complete 160 page book ‘OPPORTUNITIES’ just 
published, gives valuable information about all sections 
reached by the Rock Island-Frisco and openings for in- 
dustries and business houses. 


eM. SCHULTER, Industrial Commissioner 


ROCK ISLAND-FRISCO LIN 
FRISCO BLDG. 


ES 
ST. LOUIS, MO 
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Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


If it is 
used ina 
Canning 
Factory, 

I sell it. 


608 Page Catalogue 
for the Asking 


Cans, Shooks, Don’t Worry 
ask me, I'll get 


Solder, Crates, i tee gee 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 


466666 666066 6 bbbbbd bbb ttn Sb bb bn bn 
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DIRECTORY 


Canners and Packers of 
North America 


AK 


This directory of the canning business ig 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 
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CUT THIS OUT 








WANTE 


canning factory to be 
located in a thrwing 


town situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @ This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay AA ARAAR 





For additional inforrmatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT, 
SHA BOAR D 
AIR LINE RAIIWAY 

PORTSMOUTH, VA, 


























For New Subscribers 
RREREEEREEEEAEEERA 


THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THe CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 








Address. 


Town 





State 









































ASSOCIATIONS 


IN THERE CANNING AND ALLIEBND INDUSTRIES 





HE associations listed below include the principal canners’ organizations in this country. Their objects are to protect 

| the packers of hermetically sealed fruits and vegetables against unjust and unlawful exactions, to reform abuses, to 
amicably settle differences between their members, to aid and assist in promoting among them that good fellowship 

and friendly intercourse so essential to the successful prosecution of the business, and to consummate any other results 
which shall tend to site their interests, maintain their welfare and promote the consumption of their 








rational Canners’ Association. 


GEORGE G. BAILEY, President. C. S CRARY. Vice-President. FRANK E. GORRELL, Sec’y and Treas. 
Rome, N. Y. Hoopeston, Ill. Bel Air, Md. 
Dues: Nothing for members of other associations. Persons or firms not members of other organizations, $10 per year. 
Address communications to the Secretary. 


Western Packers’ Canned Goods’ Association. 


L. A. SEARS, President. L. J. RISSER, Vice-President. FRIEND F. WILEY, Sec’y and Treas. 
Chillicothe, Ohio. Onarga, Illinois. Edinburg, Indiana. 
Dues $10.00 per year. Active canners in Colorado, Indiana, Illinois, lowa, Kentucky, Michigan Minnesota, Missouri, Kansas, Nebraska. 
Ohio, Utah and Wisconsin are eligible for membership. Address communications to the Secretary. 


Atlantic States packers’ Association. 


HUGH S. OREM, President. JAS. H. TAYLOR, Sec’y and Treas. 
Baltimore, Md. Clinton, N. Y. 
Vice-Presidents: 
D. E. WINEBRENNER, Hanover, Pa. F. F. HUBBARD, Canastota, N. Y. E. GREENABAUM, Seaford, Del. W. E. ROBINSON, Bel Air, Md. 
R. S. FOGG, Salem, N. J. E. B. CLARK, Milford Conn. H. TOMLINSON, Portland, Me. 
Any person or firm engaged in the canned goods business or any trade pertaining thereto may become a member of this association 
Annual ‘meetings are e held on the second Tuesday of e each February, Address communications to the Secretary. 


TriState packers? Association, 


W. O. HOFFECKER, President, Smyrna. Del E. GREENABAUM, Vice-President, Seaford, Del. ROBT. S. FOGG, Vice-President, Salem, N. J, 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL. Secretary and Treasurer, Princess Anne, Md. 
Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the Eastern 
shore of Virginia, may become a member. The annual meetings are held on the last Tuesday of each January. Annual dues $5. 
Address communications to c. M. DASHIELL, Secretary, Princess Anne, Maryland. 




















Gulf Coast Canners’ Association. 








CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Vice-Pres., Biloxi, Miss. . HEIDENHEIM, Sec’y-Treas., Biloxi, Miss 
Canners and packers in the gulf coast states are e'igible to membership. cAddress Geiinastintiene to the Secretary” 
? 
Canners’ League of California, 
L. F. GRAHAM, President, San Jose. F. F. STETSON, Vice-President, Los Angeles. I. JACOBS, Vice-President, San Francisco. 
HO WARD Cc. ROW LEY, Secretary, Sacramento. 5. DEMING, Treasurer, | San Francisco, 








froew Pork State Canned Goods ‘Jpackers’ Association. 


JAMES P. OLNEY, President. E. 8S. THORNE. Vice-President. A. R. HATFIELD, Secretary. M. N. WENTWORTH, Treasurer. 
Rome, N. Y. Geneva, N. Y. Utica, N. Y. Rome, N. Y. 
Any person, firm or corporation engaged in the canning business in this state is eligible to membership. Dues are $5.00 a year 
Three regular meetings are held yearly at Syracuse. _cAddress: communications to A. R. HATFIELD, Secretary, Utica. 


Pinnesota Canners’ Association. 


M. H. HEGERLE, President, H. C. BULL, Vice-President. JOHN S. HUGHES, Secretary. A. M. HATCH, Treasurer. 
St. Bonifacius. Cokato. Minneapolis Faribault. 
Only those engaged in the canning industry~ in Minnesota are eligible to membership. Annual dues $5.00. 
Address communications to JOHN S. HUGHES, Minneapolis. 


Jowa Canners’ Association. 


Cc. W. MILLER, President. A. T. BIRCHARD, Vice-President. E. W. VIRDEN, Sec'y and Treas. 
Vinton, lowa. Marshalltown, Iowa. Cedar Rapids, Iowa. 
Only persons or firms engaged in the manufacture of canned vegetables or fruits shall become members of this Association. The 
annual meetings for election of officers are held on the second Wednesday of November of each year at Waterloo. Annual dues, $10.00. 
Address communications to E. W. VIRDEN, Secretary, Cedar Rapids. 


Missouri State Canners’ Association. 




















R. B. GILLETTE, President, Marionville. F. KNICKERBOCKER, Vice-President, Savannah. L. I. MOORE, Sec'y and Treas., Oregon. 

Persons and firms engaged in the canning business in Missouri are eligible to membership. Address communications to the Secretary~ 
? ’ P Cae” 
Wisconsin Canners’ Association. 

EDWARD REYNOLDS, President, Sturgeon Bay. WM. LARSEN, Vice-President, Green Bay. H. W. LANDRETH, Secretary, Oconto. 

Those engaged in the canning business in Wisconsin are eligible to membership. Address communications to the Secretary~ 
Canning Machinery and Supplies Association. 
E. M. LANG, JR., President. JOHN T. STAFF, Sec’y-Treas. CHAS. M. AMS, Eastern Vice-President. THEO. COBB, Western Vice-President. 
Portland, Me. Terre Haute, Ind. Mount Vernon, N. Y. Detroit, Mich. 


_ Address ‘communications to the Secretary 


frational Canned Goods and Dried Fruit Mrokers’ Association. 


WALTER A. FROST. President. J. L. FLANNERY, JR., Secretary. H. C. GILBERT, Treasurer. 
Chicago, Ill. Chicago, Ill. St. Louis, Mo. 
Address communications to the Secretary~ 

















PACKERS’ 
CANS 





sure source ot can supply 

for packers. 
The service rendered to 
our customers during last 
Our Fourteen Packers’ trying season is sufficient 
Can Factories now run- warrant of our ability to 
ing—with three others take care of your needs 
under construction—guar- this coming season, as 
antee you protection well as we did during that 


against fire and accident. 


of 
Their number and con- 
venient distribution un- 1 9006 
deniably make the only 


American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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